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REPORT 



I shall, in this report to your honorable body, in addition 
to settingifbrth the work done, speak, to some extent, of 
new and important points which have been of more advan- 
tage than other? and to which your attention should be 
called on account of their importance to the public. 

Manufacturers of and dealers in oleomargarine, who have 
heretofore shown great zeal and enterprise in pushing the 
sale of their goods in our markets, have ceased to be a 
factor in the business enterprise of the State. Just what 
they might do if the agents of this department were not 
keenly alive to the possibilities is not known; but the fact 
that their agents endeavor to quietly and clandestinely 
place their goods in the boarding-houses and restaurants is 
indicative of what might follow if the present vigilance 
of the department was relaxed. Experience with these 
people has taught us that it is better to watch for the 
goods as they are being brought into the State, and follow 
them to their destination, than to endeavor to find them in 
any other manner. So closely have the agents of the 
department watched all attempts to introduce these goods, 
in this manner, that the cases of actual violation by using 
them on the tables in the boarding-houses and restaurants 
have become very few. We have discovered and success- 
fully prosecuted thirteen persons for violations of this 
kind, most of whom were near the border of the State. 
Owing to the fact that this trade has been driven out, the 
idence in our State goods has greatly increased in 
ropean markets, which has created a greater demand 
them. The benefit from this condition of things to the 
>ple of this State can not be estimated. 
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For a time it was the custom of the manufacturers or 
dealers in such goods to endeavor to keep up their waning 
trade by indemnifying those who handled them, in this 
State, from any loss that might be sustained by reason 
of prosecution by the State authorities, but this became so 
hazardous and expensive that it has been entirely aban- 
doned. 

The reports of the assistant commissioners of the dif- 
ferent divisions of the State, which are appended hereto, 
will show the amount and disposition of the ^penalties 
imposed, and give, in detail, the work performed in each 
division. 

The work during the year, under chapter 515 of the 
Laws of 1889, relative to vinegar, has, of necessity, been 
limited. We have, however, prosecuted twenty-five dif- 
ferent persons for violations of this law, nineteen of whom 
were convicted and fined, and seven are awaiting trial. 
The whole amount of fines imposed was $905. It is believed 
by those in a position to know that even this small begin- 
ning is having a salutary effect upon the trade in vinegar. 

The Legislature, in providing for this work, appropriated 
$5,000, which we have endeavored to so expend as to 
produce the best possible results, and to so regulate its 
expenditure that the money would cover the period for 
which it was appropriated. 

The force of milk experts was withdrawn from the city 
of New York for about two months in the early part of the 
season ; on their return to the city, the examination of the 
condition of the milk showed that the adulteration was 
very great, and a large number of prosecutions were 
promptly brought, which had the desired effect of reducing 
the percentage of adulteration. The same condition pre- 
vailed in Brooklyn, though not to quite the same extent. 
Upon revisiting the smaller cities and villages we found that 
adulterations were again being practiced, and, conse 
quently, the work was extended so as to cover these 
places. 

This supervision of the milk supply was also extendec 
to the summer resorts. Considerable attention has beer 
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) the condition of stables, and especially to those 
uburbs of large cities, and the food given to stable- 
rs. 

stables, in most cases, have been found in good 
an, showing a marked improvement. Considerable 
m has been given during the year to herds, to learn 
r or not they were diseased with pleuro-pneu- 
tuberculosis or other diseases that are liable to 
nwholesome milk. 

condition of the cows has been unusually good 
the year so far as we have been able to discover, 
lollowing cases have come to our attention : 
tica, N. Y., we found a man who was selling milk 
which was, in some instances, fed to infants. This milk 
when analyzed showed almost no fat at all. Another 
sample was procured directly from the cow and analyzed 
with the same result; the conditions present gave unmis- 
takable evidence that the cow was suffering from tuber- 
culosis ; she was afterwards killed. 

A similar case was found in Buffalo, where a man nearly 
seventy years of age was milking a cow suffering from 
bovine tuberculosis and selling the milk for consumption ; 
he continued to do this even after the cow was so weak 
that she could not stand alone. This man was prosecuted 
and fined. 

It was also ascertained that milk from cows suffering 
from hoof disease was being sold in Buffalo. Our efforts 
were successful in stopping the shipment and sale of this 
milk. 

We received notice from parties in Schoharie county 
that there was a herd of cattle suffering with some 
disease of the extremities, and that the milk was being 
sold from said cattle. But, upon investigation, it was found 
that they were suffering from black leg, which occurs only 
young cattle that give no milk. 

Milk arriving over the different railroads and by steam- 
at lines at New York city was inspected during the 
>nth of September. Only a small percentage of this 
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milk was found to be adulterated. Of' the 16,371 cans 
of milk inspected and delivered to the dealers of New- 
York, only eighty-eight were found by test to be of poor 
quality, being only one-half of one per cent of the whole 
amount delivered. This shows about the same percentage 
of adulteration as the country milk which has been received 
in the city during the year, which is a much smaller per- 
centage of adulteration than that shown in the milk 
handled by dealers in the city. Milk shipped to New 
York from Connecticut and New Jersey has shown a 
larger percentage of adulteration than the New York State 
product. 

This has been removed to some extent by our prosecu- 
tions of those handling this milk. This had a tendency to 
destroy the New York market for the people of those 
States, unless they sent a better product, which they have 
been doing since. The quality of the milk sold in this 
market is now better than ever before, notwithstanding 
the fact that the scarcity pf ice, which has been thought 
to be necessary to keep the milk from souring, has had a 
tendency to tempt the producers to adulterate by using 
preservatives. 

Some dealers in milk have been induced to use a com- 
pound known as preservaline or rex magnus, thinking it 
would prevent their milk from souring or keep it sweet 
until it could be disposed of. The investigation of this 
question by the department chemist and others whose 
scientific knowledge on this subject was competent, shows 
that these compounds are unhealthful. Therefore the 
department put forth its best effort to prevent this com- 
pound from being used in milk ; it is believed that its use 
has been abandoned. The injuries arising from the use of 
<fc preservaline" are greatly increased from the fact that 
the milk passes through the hands of producer, creamery 
man, wholesale and retail dealer who, each in their turn, 
are quite apt to add the amount indicated by the directions ; 
thus when the milk reaches the consumer it may have four 
times as much in as that intended by the manufacturer. 



'ew Yore State Dairy Commissioner. 

detected in adulterating milk in this manner 
romptly prosecuted. 

imeries were discovered using preBervaline or 
to preserve the milk ; they were complained 
ig summoned before the magistrate, pleaded 

He, N. Y., a manufactory exists, the product of 
; proportion as follows: Thirteen quarts of 
skim milk mixed with twenty-seven quarts of 
product was sold in New York city, 
in the western part of the State is of better 
heretofore. We have found fewer cases during 
year which demanded prosecutions than any 
ie formation of this department. The driving 
eration has made more room for the genuine 
ct. This is evidenced by the fact that previous 
lecutions the milk that supplied the city of 
'as procured within a radius of eighteen miles ; 
f it comes from a distance of nearly 100 miles 
y. This, of course, adds greatly to the business 
producer. One of the difficulties met with is 
iilk is taken from the wagons of unscrupulous 
id found to have been adulterated by skim- 
lim is freq uently set up that the can from which 
. contained only skimmed milk which they had 
11 under the law. 

rosecution of our milk cases, we have met 
Hies arising from the different methods of 
w in vogue. By chapter 202, Laws of 1884, 
ible body provided that no milk should be sold 
larket containing more than eighty-eight per 
er, or less than twelve per cent of solids, or 
iree per cent of fats. In determining whether 
old was adulterated or not, under this law, we 
ill cases to an analysis of the suspected sample, 
in vogue when this»law took effect was known 
itry as the Wanklyn- Waller method. In the 
le prosecutions within the last few years, we 
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have been confronted with a new method for a 
milk, known as the Adams' method, which takes 
from the milk than the method we were using. 
introduced and adopted as the best method by the 
of Public Analysts of England,' and by many pr 
chemists in this country. This condition of thii 
fronted ub in the courts. The law under which 
acting does not specify any .particular method, and 
we have no means of knowing whether or not you 
able body took cognizance of this question in enai 
statute. The courts have accepted evidence as to 
stituents of milk, as determined by this new meth 
forced us to use it in analyzing samples of si 
milk. 

This practically lowers the standard of fat, an 
question has been considerably agitated, and b: 
been introduced in the Legislature to raise the sta 
cover the difference in the amount obtained 1 
different methods, and, on different occasions, coi 
of your honorable body have looked to this depar 
furnish the necessary evidence as to the difference ii 
of fat so obtained, it was deemed necessary to ai 
many, samples of milk of known purity as could 
without interfering with the current work, for the 
of ascertaining the facts in the matter. The reliabii 
of the Adams' method has been questioned by as 
chemists as those who advocated it, which ad< 
little to our embarrassments. In view of these i 
department chemist. Dr. R, D. Clark, was instr 
institute and take charge of an investigation of thi 
tions involving a series of analyses by both me 
samples of milk of known purity, and also of t 
milk. The report of the work thus performed by 
others will be found in his report attached hereto. 
Home of the notable features of this report are : 
First. A special report by Dr. Elwyn Wallei 
School of Mines, New York, of work performed I 
investigating the reliability of the Adams' method 
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<nd. A special report of Prof. Caldwell, of Cornell 
rsity, Ithaca, N. Y., describing his method of analyz- 
lk by the use of asbestos instead of paper, as in the 
s' method. 

i, another describing the use of the same material as 
>y Prof. Lattimore. 

), the results of work done by this method by the 
;ment chemist. 

>, the results of analyses of milk by a method differ- 
om the other two compared with the results by the 
s' method, by Dr. Deeeke, of the State Hospital, 
N,Y. 

>, the results of the analyses of a large number of 
es of full-cream cheese, which samples were made 
^„ Vi the direct supervision of cheese instructors of this 
department, have been tabulated and included in his report 
by Dr. Clark, bearing upon the question of a standard for 
full-cream cheese, and for the information of the cheese 
instructors. 

When the summer came on, the farmers of New York, 
very generally, found themselves without ice. During the 
spring months they could get along very well in the hand- 
ling of the milk, both for cheese and butter-making, but 
when the hot weather set in, it was found to be almost 
impossible to keep milk from souring before the cream 
could rise or before it could be manufactured into cheese. 
The cheese experts, in this dilemma, were directed by me 
to instruct the people relative to the importance of aerating 
milk; thev also in all their lectures, and at every oppor- 
tunity, urged the value of aeration and gave full explanation 
as to how it Bhould be done. 

It has heretofore been customary to reduce the tempera- 
ture of milk, after milking, for the purpose of koeping it 
from souring until it could be used or manufactured. This 
is but a means or attempt to delay action that would 
turally result from the conditions present in milk when 
awn from the cow. The desirable thing is to remove as 
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quickly and completely as possible the animal odors and 
gases. This is accomplished by thorough aeration. The 
usual reduction of temperature does not injure milk, 
but on the other hand benefits it, provided, that it is first 
properly aerated. This system has been adopted by many 
dairymen and has saved a large amount of milk from going 
" off flavor," or oecoming sour, or retaining taint, or the 
beginning of putrefaction. All of these conditions are 
liable to occur, if milk is left with the animal odors in 
it and the other gases which it is very likely to contain. 
No one has as yet entirely mastered the science of the 
gases in milk or how it is that sudden changes will take 
place in its composition when all the conditions are favor- 
able to such changes. 

This department has endeavored to impress dairymen 
with the idea that milk should be thoroughly aerated 
before being covered in tight vessels, for the reason that if 
it is not done the conditions may be favorable for the pro- 
duction of incipient putrefaction and the possible forma- 
tion of tyrotoxicon or " poisonous principle ; " this is now 
pretty generally understood and dairymen are finding 
out that it is wise to aerate before cooling milk, particularly 
so when it is to be manufactured into cheese. 

This department has demonstrated that when milk is 
thus cooled over night and the fresh warm milk of the 
next morning was added to it, there was a decided risk of 
spoiling the whole product. Producers and manufacturers 
are fast learning that the mornings and night's milk must 
be kept separated or the whole mass may become tainted; 
it is believed that the reason for this greater liability for 
the mixed milk to acquire taint is on account of the 
accumulation of the germs of ferment and the bacteria 
which produce putrefaction during the cold state of the 
milk. 

This department has persistently advised the patrons of 
cheese factories never to mix their milk when one portion 
has been chilled and the other not. During the past season 
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ter system has been taught, aeration, as I have 
•ked; the utmost pains has been taken to bring it 
3 attention of the people. The butter experts have 
directed to recommend the system and to explain it 
e dairymen. No especial device has been recom- 
ed. Several have been brought out by the inventors, 
which will perform the work. The following cuts 
sent those which have coine to our notice : 
i accompanying cut repre- 
a simple apparatus, which 
>e manufactured and used 
ybody for the aeration of 
It is described as follows : ' 
i a pail of usual diameter, 
pth enough to hold two 
one-half pails of milk ; 
a row of one-sixteenth 
in the bottom around the 
le three-eighths of an 
apart ; make a hoop of 
iron one inch in width 
me-quarter of inch thick, 
a three-quarter inch 
square iron riveted to it on 
one side as an arm to slip 
through a standard. This can 

be suspended over the can in several ways, but is usually 
used as follows : 

Take a piece of two-by-three hard wood scantling (long 

enough to permit the pail being raised to a sufficient 

height above can); cut a slot in the bottom so it will 

slip on to the handle of the can easily ; cut another 

slot where the top of the can comes ; through this 

"••88 an iron rod hooked at one end so as to slip on 

) the top of the can, with a nut on the other end 

) tighten up against the stick; this will keep it in 

osition ; cut at least three square holes near the top 



14 Seventh Annual Report or the 

end of the stick, so the pail can be raised or I 

according to the wind. 
The following is a cut of the Mallery reversible m 

cover and aerator for dairymen delivering milk to 

factories and creameries, manufactured at Holland '. 

Oneida county, N. Y.: 

This device is very 
and requires no- extra i 
manipulate. It is the 
of the can perforated 
small holes, which ] 
the heat from the n 
escape while en route 
factory. When used 



Mallibv Hf.virbible Can Covin. 

aerator at milking time, it is 
simply turned bottom side up 
upon light standards rest- 
ing upon top of can, and 
the miik strained into it, 
through which it runs in 
small streams into the can. 

The accompanying cut rep- 
resents the Mallery aerator, 
manufactured at Holland 
Patent, Oneida county, N. Y.: mallmy Amnion. 
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lis aerator has four standards into wl 
ed (these can be raised or lowered s 
ae wind, by changing them to othei 
dards). The bottoms of these are pert 
s. This aerator is set on a stand a t 
shipping can ; the milk is strained i 
ediately after milking, runs dow 
pans and out of the bottom one 1 
the can, it is thus exposed four 
ims to the ah-. 

rections for the use of hodgkin's 
Manufactured at Gouverneur, 
rst, fit the standard to the handle of 
slip up and down easily, then place tr. 
;he top of the can, fasten this 
Ay by means of a hand-nut, 
mating the standard secure and 
solid. Then place the lower screen 
in position, also the small ring which 
holds up the receiver; before fasten- 
ing this, see that it holds the receiver 
level and directly over the lower 
screen. When in right position, 
place a screw at the bottom of 
the brace and tighten the nut on the 
standard (this should never be re- 
moved, except for repairs). Then plac' 
ring around the top, which will ho 
securely in position ; place a cloth c 
the receiver for a strainer. This is 
ring which fits on the inside of the re 
be caught on the outside and held by 
*, cloth is used because it takes 01 
ore thoroughly than any other strai 
erfect result will be derived by pli 
creen about ten inches from the 
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receiver and as much space above the top of tl 
as possible, bat in case of wind they must be b 
closer together and brought nearer to the ' t 
the can. 

Aeration can be accomplished by simply dippii 
milk from one can into another. The work can be 
done by allowing the milk to run from the dipper in 
sheet. No doubt it is more effectual to cause it t< 
slowly or to pass through the air in fine stream 
spray. Any device which will allow pure air to pass 
through the milk is good, and will tend to dispel the 
the more thorough the mixture of pure air and th< 
the better and more effectual the aeration. The 
which will permit a current of pure air to pass througn wie 
milk as strongly as possible without causing the milk to 
fall outside of the vessel receiving it is the best ; while 
cooling retards the action of the deleterious agents it does 
not remove them. It drives out the animal heat but does 
not remove the odors, the odors and gases are rather held in 
the milk by it. Animal heat does not differ from any other 
heat; it is not that which affects the milk or makes trouble 
in the cheese vat. There is such a thing as milk odor which 
is not animal heat; this odor varies with circumstances. It 
is increased in hot weather, which seems to be caused by a 
deranged physical condition of the cow. The lack of aera- 
tion has cost the cheese producers of New York hundreds 
of thousands of dollars and has had a constant tendency 
to lower the quality and standard of New York State 
cheese; what aeration removes from the milk is the 
cause of most of the floating curds. Many persons can 
not use milk on account of the odor which it has when 
new. This is not because it is warm, but it is the result 
of odoriferous gases in it; when cooled suddenly these 
are retained and when the milk is warmed again it 
will contain more or less of these odors. The thin 
to do is to get them out and this can only be done b 
thorough aeration. 
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The experts connected with this department have 
endeavored to convince cheese-makers that milk is not at 
its best for making cheese unless thoroughly aerated as 
soon as taken from the cow, and kept till ' it is ripe. The 
term " ripe " is used to denote the best condition of the milk 
for cheese-making, and can be defined as milk freed from 
animal odors and held in a preservative state until there is 
a change from the sweetness which characterizes fresh 
milk to a condition at which acidity would soon be devel- 
oped. It is not sour and only a skilled maker knows just 
when milk is ripe. 

The health of cows, as well as the food they eat, has a 
marked effect on the composition and character of the 
milk. The solids will vary in their proportions from the 
effects of health and foods, as will also the odors in the 
milk. The odo/s, if left in, will affect the flavor of the pro- 
duct. Odor in milk is, therefore, to a certain extent, flavor, 
in the product. These correlative facts will quite often 
account for the bad flavor of butter which may be made 
by rules, which ordinarily produce that of an excellent 
flavor. It is then important that milk should be aerated, 
if butter of the uniform flavor is to be produced and if the 
butter is to be freed from the risks of the odors of the 
milk. Not every pail of milk is so odoriferous as to 
require all the precautions but, undoubtedly, the great 
bulk is ; therefore in order to be safe there is no other way 
than to aerate the whole of the milk and to do it imme- 
diately after milking. With these facts before him it 
would seem that the milk producer would see that the 
first and most important thing is to rid the milk of the 
animal odor, if he wishes to make food that is wholesome 
v and that will keep in good condition the longest possible 
time. The question for him to decide is how can this be 
~ ost effectually done with the least work. I am satisfied 
it some form of an elevated strainer attached to or used 
connection with the can is the best for the average milk 
Dducer, for the reason that it requires very little extra 
»rk and is naturally used immediately after milking, 

3 
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which is the best time for most effectually ridding the 
of these odors, 

Better Cheese. 

The cheeBe-makers of New York can never expe> 
reach the high standard possible for them without te 
theBe precautionary measure's. The dairymen of < 
sections will do it and if we do not we will fall be' 
The standard for New York State cheese can not b 
too high. We must advance. We can not even stand 
The future of cheese-making points to greater skill 
more scientific effort in all the work relating thereto, 
expert cheese-makers have produced beneficial re 
by improving the methods of manufacture and corre 
deficiencies in the quality and flavor of the product 

Your honorable body can not fail to see that greater n 
for our dairy products must lie along the lihe of perfec 
The markets are constantly glutted with poor cheesi 
butter; this accumulation of poor products not 
loads the market but drags down the price. I shall 
pleasure in doing everything within my means and p 
to so change conditions and methods that the produt 
our dairies may be brought to greater perfection and i; 
To this end not only is this department endeavorii 
formulate a standard for a perfect cheese for general 
ket consumption, but also to find out by extended ana 
of milk under all conditions of food and care, what 
ditions and food will produce the best milk for chees- 
butter-making. Other manufacturers have standard $ 
with which they are successful. It is my idea to s 
this sound and wise business principle to the manufa 
of dairy products. The want of method and the la- 
positive knowledge in the detail and science of dai 
have brought the business to the threshold of lost 
discouragement. 

It is a principle generally recognized that it is the 
of all to add their share to the beneficent work of pre 
ing public prosperity and enhancing the value of the ] 
erty of the people. To do this, business must be ma< 
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pay; in our dairy interests we must keep pace with the 
demands of the consumer and the changes of the relations 
of markets, transportation and competition. Whether 
there are any whose relations and position are such that 
they do not promptly and fully appreciate this question 
may matter little as to the question of what ought to be 
done; it is certainly necessary that special aid and con- 
stant effort be given in this direction. 

State Brand. 

It is to the credit of our makers that there is more 
demand for the State brand, a larger number having been 
issued the present season than ever before; orders from 
outside the State for cheese bearing it are increasing. 
This shows a growing appreciation of care and character in 
cheese-making, and peints towards the time when " skim- 
cheese" will cease to be an important factor of the market. 
Dealers in New York say that they have seen a decided 
improvement in the quality of the cheese coming to that 
market since the cheese instructors commenced their work 
among the factorymen of the State. They agree that the 
method of manufacture as at present pursued by the 
instructors of this department is benefiting the public by 
producing a uniform first-class product. The great demand 
for cheese, bearing the State brand, is reducing the manu- 
facture of " skim-cheese." 

The trade generally believe that the branding law of the 
State has given a standing to the cheese bearing the brand 
that is worth much to both the producer and dealer. The 
following extracts from a few of the letters received at this 
office show the views of some of the buyers and manufac- 
turers concerning the use of the brand : 

East Randolph, N. T., March 17, 1890. 
have cheese brand No. 855. I wish to use it this season, and 
e already begun to make cheese which I wish to have the 
■*e brand on when sold. 

Tours truly. 

SEMA9 CARPENTER. 



20 Seventh Annual Report of the 

Fort Plain, N. T., March 26, 11 

Tours of the twenty-first has been received. We would 

to retain the number, having had unusual good succes 



Very truly. 

M. E. SIMMERM, 

Watertown, May 20, II 
J. K. Brows, Commissioner: 

Sib. — Inclosed please find application for State brand, f< 
North Bodman cheese factory. Cheese sold for one-eight! 
more for the last Saturday on our produce exchange that oi 
State brand than cheese that did not have it. Hence factoi 
are now hustling for the brand. ( 

Respectfully. 

CHAS. S. KELLOGG. 

Bbookfielb, N. T., June 9, 1890. 
State Dairy Commissioner: 

Deab Sib. — "We would like one (a State brand) as soon as con- 
venient, as we are shipping cheese without it and at a loss to us. 
Very respectfully yours. 

YORK BEOS. 

Office of William C. Bubdick & Co., i 'i'; 

Dealers in Allegany Cheese, | \iX'. 

Alfred Centre, June 13, 1890. J ' ' 

J. E. Bbown, Esq., State Dairy Commissioner, Albany, KY.: 

Will you please send to the persons named full-cream State 
brands (small sized). We want them to use the brands on their 

Yours truly. 

W. C. BUBDICK & CO. 
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G. E. Seageb, 

Wholesale Dealeb in Butter and Cheese, 

Kandolph, N. T., June 14, 1890. 
Hon. J. K. Brown: 

Dear Seel — Please send application blanks to the following 
named persons, and oblige. 

I am determined to have every factory that I buy the cheese of 
use the State brand. 

Tours, etc. 

G. E. SEAGEE. 

Godard & Bond, Dealers in Groceries, 

Paints, Crockery, Sporting Goods, Etc., 
Mayvtlle, N. T., June 9, 1890. 
We would like to have our State brand again. Mr. Underhill, 
of New York, says he wishes us to use it 

Tours. 

GODABD & BOND. 

Mill's Mills Factory, September 17, 1890. 
. Will you have the kindness to send me a State plate for full- 
cream cheese. I have made none other but full cream, but buyers 
of cheese give me the advice to put the State brand on it. 

Tours truly. 
Hume, Allegany County, N. T. B. L. BOLLEB. 



Gray, March 20, 1890. 

The brand 217 is in my possession and is all right. Intend to 
use it this season* 

The branding of cheese I consider one of the most important 
things that pertains to the welfare of the farmer, and every man 
that takes his cheese or sends it to the market without the brand 
claiming it to be full cream cheese should be compelled to use the 
brand since the State furnishes it to those who feel disposed to 
use it. We have labored under great embarrassment in having 
cheese without the brand classed with the full cream, when, in 

3t, a portion of the cream had been taken off. 

I think every one that is interested in making first-class cheese 

ould favor a bill compelling the use of the brand. 

C. B. BULLOCK. 
Gray, Herkimer County, N. T. 

The following is the list of the State brands now in use : 
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The future of cheese-making as well as that of co-opera- 
tive butter-making demands co-operation on the part of 
the producers, that is, they should, as nearly as possible, 
each for himself , have his cows in the best possible condi- 
tion for producing a good quality of milk, and feed them 
upon rations well tended toward that end. It is no wonder 
that results are so unsatisfactory when we consider the 
heterogeneous character of the feed and the cows. 

Uniform Milk. 

It is, in my judgment, impossible to produce milk con- 
taining nearly uniform ingredients from feeding materials 
which are very unlike in their constituents. I am more 
and more convinced that certain foods are calculated to 
produce certain results. There is no more important work 
for experimenters than to determine what foods will pro- 
duce the best and most cheese and butter. Future profits 
and high standard rest upon this basis. I have made this a 
special line of instruction, because clearly of the opinion 
that poor food, food jnixed at random and pastures filled 
with noxious weeds, are among the chief causes of the 
large portion of unsatisfactory products. Efforts have 
been made toward producing better milk ; all complaints 
have been examined into, and aid extended everywhere it 
has been required, so far as our limited force would permit. 

Co-operation. 

There is an increasing dissatisfaction among patrons of 
co-operative factories in regard to the comparative value of 
milk. Many farmers have not selected or tried their cows 
for the quality of their milk, but rather for the quantity 
given. This is one of the chief reasons why more milk is 
required to make a pound of cheese than formerly. Some 
farmers furnish their cows with better food than others 
will; lack of proper nourishment will cause the milk to 
contain less in solids. Such milk weighs, but it does not 
make as much cheese in proportion to its weight as milk 
from cows fed on nutritious foods. 



m 
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Tests fob Butteb Fats. 

I do not know of any factory for making cheese where 
the milk is credited on the books of the factory according 
to its per cent of solids ; the time is coming when this will 
be done ; the progressive spirit which would lead dairy- 
men up to this high order of things, would cause them 
to weed out poor or unpaying cows, which now comprise 
such a large part of the dairies of the Stat6. 

E. S. Munson of Franklin, N. Y., has conducted his butter 
factory during the past season on the basis of allowing each 
patron according to the amount of butter fats in his milk. 
The milk is tested frequently by Short's process — the per 
cent of fats are determined in this way. 

I am informed that the plan worked well and gave satis- 
faction; it undoubtedly led to a profitable competition 
among the patrons ; a stimulation of this kind all over the 
State would add largely to the income of the dairymen. 
It takes butter fat to make butter ; it takes suitable food 
to produce this fat, the per cent of butter fat in milk gives 
it its value; that is to say, the amount of butter fat in milk 
is the best known practical standard for determining its 
quality. It may seem strange to fix the value of milk for 
cheese-making by its butter fat; it is, nevertheless, possible 
and, at least, an improvement upon the old plan. The 
cheese experts have worked on the line of keeping as much 
of the butter fats in the cheese as possible, as they make 
the cheese richer and add to its digestibility. The melting 
of the fats in the stomach makes the other part of the 
cheese easier of digestion and assimilation. 

BUTTEK-MAKING. 

There is no doubt that one of the chief causes of poor 
butter is the lack of favorable condition in its manufacture. 
This is always more or less the case ; with many dairymen 
the difficulties were much increased when the warm 
weather of the present season set in. Many butter-makers 
think they are dependent on ice in their work to the 
extent that it is almost impossible to get along without it. 
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« 

As is well known, very few were able to secure their ice 
supply last winter ; the prospects were that it would be a 
losing business to attempt to make butter. And many, who 
could, disposed of their milk at cheese factories thereby 
increasing the quantity of cheese. 

Dilution. 

* 

Fortunately in this dilemma, our experts availed them- 
selves of the knowledge brought out in a former report 
(Fourth Annual Report, 1888) of this department that by 
diluting the milk with the coldest water obtainable the 
cream would raise more promptly and generally before 
the milk became sour, after which no cream can raise. 
This idea, being new as applied to butter-making, was 
taught at all the dairy meetings and demonstrations of its 
workings were given before the people. In very warm 
weather the milk was diluted one-half, that is to say, as 
much water was added as there was milk, care being taken 
that the vessel should not be full. 

Where it was possible, cold water was also put about 

the milk cans ; as fast as it became warm it was drawn off 

and cold water put in its place. A stream of cold water 

running about the can is better. A cool place was sought 

for in which to set the milk; by this means it could 

usually be kept from souring for twenty-four hours, 

during which period the greater part of the cream would 

rise to the surface. Without dilution, the milk, in many 

cases, would have soured in a few hours and become 

coagulated. Thousands of farmers were benefited in this 

way and saved thereby from great loss in the handling of 

their milk. This method of handling the milk was not 

recommended as the best, but as a temporary expedient 

which would save loss. A large number of dairymen have 

expressed their appreciation of this knowledge; experts 

lso recommended the feeding of animals three or four 

*mes a day when fed on the diluted milk, dividing the 

3tual amount of milk in this way, so as to secure to them 

ie same amount of nutriment that they might have had 

efore the milk was diluted. 
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Cold Setting. 
There is no doubt that the best results can be had 
setting milk by the UBe of creameries and cold or i 
water. It has been a disputed question, ever since tl 
method for raising cream was devised, whether the butt 
made from it would keep as long as that made from erea 
not thus raised, From experiments made by this depai 
ment, through its experts, it is believed that butter w 
keep just as well made from cream raised in this mann 
as from cream raised in any other way, provided the tez 
perature is not reduced too low and the cream is proper 
handled. In many instances the temperature of the mi 
is reduced below forty-five and often below forty degree 
When it is run down to forty degrees or below, a conside 
able amount of caseine is thrown up with the cream ai 
finds its way, ultimately, into the butter. Such butt> 
will keep from a rancid taint but a short time — only a fe 
days. With less caseine the keeping qualities are lengt] 
ened ; with none at all, butter well packed will keep t 
well as when the cream is raised by an open pan proces 
Of late more attention has been given to securing tl 
cream with hand separators and so far as we have becon 
acquainted with its workings it seems to be growing i 
favor. The temperature should not go below forty-fh 
degrees. With this statement, of course, is involved tl 
fact that the cream from the cold setting must be ripen* 
or matured the same as the cream from the' open settin; 
I do not mean by this, in the same way, but to the san 
degree or character. These facts are set forth by o\ 
experts and are being adopted by butter-makers wl 
desire to have better and longer-keeping butter. 

Handling Cream. 
Valuable instructions have been given in the handling < 
cream, not to allow it to get too old and the important 
of skimming while the milk and cream are still swee 
Milk loses in food value by getting acid, and cream left c 
the pan of sour milk rapidly gets off flavor. Dairymen ha^ 
been taught that one can of bad milk and cream will spo 
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a churning, and one churning of tainted butter will spoil a 
whole tub. The causes of taint in milk, cream and butter 
have been explained and what should be done and what 
should not be done to avoid deleterious causes and effect. 

BITTERNESS IN CBEAM AND BUTTER. 

When milk or cream are held too long, although it may 
be in a cold temperature in which the ordinary acidity 

may not be developed, a bitter taste is often developed Jj 

which is imparted in butter and destroys its value. It is J 
the opinion of our experts that this bitterness is another 
form of putrefactive ferment, which is peculiar to a cold 

temperature not active or marked as the acidulous ferment J 

but more insidious and sure to manifest itself more or less | 

rankly according to the conditions. The remedy is never ^ 

to hold the milk for the cream to rise longer tiian twenty- 1 

four hours, and the cream not longer than thirty-six hours. ; | 

Under specially favorable conditions and surroundings : | 
the time may, possibly, be extended. It is not, however, a ' ^ 

safe rule to insure sweet and good butter ; the earlier churn- ^ 

ing and skimming are recommended. If the conditions for ;$ 

butter-making will not admit of these safe rules being >| 

applied, the conditions should be made to conform to them. | 

No dairyman can afford to deliberately make poor butter. : i 

••'! 

Raising Cream in Winter. m 

The practice of diluting milk with warm water in winter, 
when not sufficiently warm, has been advocated in our 
work. Milk in winter is nearly always viscid or sticky, and 
because of the reduction of the amount of water in propor- ■% 

tion to the solids in the milk, especially so as the time of -| 

parturition approaches, by adding fifteen to twenty per p 

cent of warm water to milk, when set for cream, more 
cream will rise and the creaming will take place in less 

i 

time. The temperature of the milk, when set for cream, 
'aould be raised to nearly 100° in the winter. When this is 
one, milk may be set in a cool room, so that the cream 
all rise before any change to acidity or the bitter principle. ^ 

Tsing a creamery is a surer method, as the conditions can $ 

»e better regulated. 

8 
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APPENDIX 



Report of B. F. Van Valkenburgh, 



Hon. Josiah K. Bbown, New York State Dairy Commissioner, 
Capitol, Albany, N Y.: 

Sir. — I have the honor to submit this my seventh annual report 
as assistant commissioner, giving in detail the work performed in 
the second division of the dairy department during the year ended 
September 30, 1890. 

There has been nothing of special importance during the year 
out of the usual line, except that the dealers in oleomargarine 
have shown less disposition to force the sale of their goods than 
in the preceding year; at the same time it has been necessary to 
be continually on the alert. Should the dealers in imitations of 
butter discover that we were not continually watching the different 
freight lines ^nd express routes by which their goods formerly 
. came into the State, they would without doubt again commence 
distributing these spurious goods to such parties as they could 
induce to handle them. 

There are some parties who would willingly violate the law 
if they thought that the employes of theDairy Commission were 
not continually on the ground, watching every avenue through 
which they could receive the goods, and following them to 
their destination whenever discovered at the different railroad 
stations and steamboat landings, express offices or points of 
distribution. I have found the plan of watching the routes 
over which these adulterated goods must arrive in order to 
be distributed within the State, and following them to their 
destination, a much cheaper and better plan than to go from store 
t itore inspecting, and from one restaurant or hotel to another 
s npling the butter, or substitute for the same, served on their 
i les. The work done during the year shows that but very little 
( omargarine has been shipped into the State during that period, 
i \ as will be seen in the report of cases prosecuted, submitted 

12 
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herewith, only eight parties have been discovered using these 
spurious goods in violation of the law during the year. 

Early in March last I received from you a copy of & letter that 
had been* received by you complaining that oleomargarine was 
being sold at a store and served at boarding-housed on Fisher's 
island, and that thereby the market that the dairymen on that 
island had formerly had for their butter was being supplied with 
a counterfeit shipped to the island from Connecticut. On receipt 
of your letter calling my attention to the matter, accompanied by 
a copy of the letter received by you, I immediately detailed two 
State experts to look after the matter. They found on looking 
over the railroad guides that in order to reach Fisher's island 
they had to go to New London, Connecticut, and thence by boat 
to the island, which they did. After looking thu ground over 
carefully they became satisfied that the complaint was well 
founded. 

They then proceeded to lay their plans to obtain sufficient 
evidence to warrant prosecutions. This they found to be very- 
difficult as the party selling the goods kept them secreted on 
his premises, only putting them out on orders. The first inspec- 
tion made failed to locate the goods, but on a second and more 
thorough inspection of the store they discovered the oleomar- 
garine secreted in an old ice-box in a room usecl mostly for 
storage of old boxes and rubbish of all sorts. 

They found sixteen tubs containing twenty pounds each. 
These tubs had been packed in the bottom of said ice-box, and 
then covered several layers deep with potato bags and then the 
box itself covered with bags and boxes. However, they found 
the goods and made a case against the proprietor of the store* 
He was arrested, pleaded guilty and fined $100. 

The experts also found that oleomargarine was being served on 
the tables of one of the boarding-houses on the island and prose- 
cuted the proprietor. He also pleaded guilty and paid a fine of 
fifty dollars. These prosecutions stopped the sale and use of 
spurious butter on the island, so far as we have been able to dis- 
cover since. The proprietor of a restaurant at Greenpoint, Long 
Island, was prosecuted for using oleomargarine on his tables ; '. 
pleaded guilty and the court suspended sentence. Also a mercha: 
on Shelter island was found selling oleomargarine and was pros< 
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exited ; he pleaded guilty • to the charge and was fined $100. In 
all of these oases, the parties obtained their supplies from Con- 
necticut. It is very easy for persons living on the islands along 
the coast, or along the State line on the main land, to obtain these 
goods surreptitiously from the eastern States ; for this reason, it 
requires a great deal of careful watching to prevent oleomargarine 
from being handled in violation of law by citizens of this State, 
but, so far as I can judge, we have prevented them from selling 
the goods to any great extent. 

It is a well-known fact that it has been the custom, for several 
years past, of the manufacturers and wholesale dealers in oleo- 
margarine in the eastern and western States, in order to induce 
dealers in this State to handle their goods, to guarantee to such 
persons to hold them harmless from prosecutions by agreeing to 
pay the expense of such prosecutions and the fines imposed upon 
them, but the wholesale dealers and manufacturers are beginning 
to recognize the fact that they can not, through their agents, sell 
their spurious goods in New York State with impunity and that 
the fines imposed upon their customers, together with the 
expense of defending actions brought by the Dairy Commission, 
are greater than the profits. They have, for the reasons stated, 
nearly abandoned the State of New York and will, in all proba- 
bility, give this State a wide berth as long as the Dairy Commis- 
sion keep their force on guard. 

During the years from 1882 to 1886, laws were enacted by 
several of the States and by the national government, in the latter 
year, relative to oleomargarine. Previous to such enactments, 
according to a statement signed by six of the largest manu- 
facturers in this country, the sale of these goods had reached 
100,000,000 pounds per year. 

The State laws and the national law had the desired effect and 
in 1887 the fraudulent sale of oleomargarine was greatly reduced 
and in New York State was, through the enforcement of the State 
law, nearly suppressed. 

The report of the commissioner of internal revenue for the 
y*°r ending June 30, 1887, showed that there had been only 
' 94,624 pounds of oleomargarine manufactured during the eight 
1 iths that the national law had been in force. Taking the above 
' res for a basis on which to estimate the amount manufactured 
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during the year ending June 30, 1887, and taking into considera- 
tion that the four months of the year named, not included in the 
report, were during the heated term when very little oleomargarine 
can be sold, it is probable that not more than 25,000,000 pounds 
were produced during the year ending June 30, 1887. 

This shows a reduction in the sale of these goods of not less 
than 75,000,000 pounds, but since the first year under the national 
law, the manufacturers seem to have recovered slightly from 
the set-back given them, and by extreme efforts succeeded in 
increasing the sale of their goods during 1888 and 1889, but 
during the year 1890, owing to the low price of butter, the sale 
of oleomargarine was much less than in the two previous years. 

The following table, compiled from the statement of the manu- 
facturers referred to for 1886 and the reports of the commissioner 
of internal revenue, show the amount manufactured and sold 
during the past five years, to wit : 

Pounds. 

Manufacturers' estimate for year ending June 30, 
1886 100,000,000 



June 30, 1886, to November 1, 1886, estimated at . . . 3,305,376 
Eight months internal revenue report to June 30, 1887, 21 , 694 , 624 



For year ending June 30, 1887 25,000,000 



«s 



For year ending June 30, 1888, revenue report 34,325,527 

For year ending June 30, 1889, revenue report 35,664,026 

For year ending June 30, 1890, revenue report 30,960,286 



The following statistics, taken from my last annual report, 
showing the amount of butter handled in New York do not show 
any increase during the .years ending November 1, 1885, 1886 and 
1887, but shows that about the same amount was received each 
year, which is accounted for by the fact that oleomargarine was 
formerly shipped by the manufacturers and dealers as butter, 
and entered into the statistics as such, there being no way to 
separate the two. In addition to the oleomargarine receive I 
from other States, and included in the figures hereinafter give , 
there was a large quantity made in the city and State of Ne r 
York, previous to 1886, not included in these figures, therefoi , 
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the increased production of butter for the New York market 
within the past five years has equaled the amount of oleomar- 
garine formerly consumed, and has also supplied the increase of 
population with butter as well as the increased amount for export 
previously noted. 

The following statistics, showing the number of pounds and 
value of butter received in New York city, yearly, from 1882 to 
1889, inclusive, copied from my last annual report, may be of 
interest as showing the decline from 1882 to 1885, and the advance 
from 1885 to 1888, and for comparison with the receipts and 
Value of the product handled during the years ending October 31, 
1889 and 1890. 

The receipts and value of butter handled in New York city for 
nine years, ending November 30, 1890, were as follows : 

• 

For the Year Ending November 30, 1882. 

Eastern, 44,215,990 pounds, valued at twenty- 
nine and one-half cents per pound $13,043,617 05 

Western, 35,648,850 pounds, valued at twenty- 
eight cents per pound 9,981,678 00' 

Total, 79,864,840 pounds. $23,025,295 05 

Fob the Year Ending November 30, 1883. 

Eastern, 44,804,060 pounds, valued at twenty-six 

cents per pound $11,649,055 60 

Western, 45,743,850 pounds, valued at twenty- 
four cente per pound 10,978,524 00 

Total, 90,547,910 pounds ' $22 , 627 , 579 60 

» 

For the Year Ending November 30, 1884. 

Eastern; 38,263,820 pounds, valued at twenty- 
four and one-half cents per pound $9,374,635 90  

^estern, 49,853,350 pounds, valued at twenty- 
two cents per pound 10,967,737 00 

Total, 88,117,170 pounds $20,342,372 90> 



\ 



94 Seventh Annual Report of the 

For the Tear Ending October 31, 1885. 
Eastern, SO.^O.SSO^pounds, valued at twenty-two 

cents per pound $8 , 685 , 

Western, 54,086,500 pounds, valued at twenty 

cents per pound 10,817, 



Total, 93,566,850 pounds $19,502, 

These figures show, by comparing 1885 with 1882, t] 
receipts for 1885 were 13,702,010 pounds in excess of 1882, 
marketable value was $3,522,313.05 less. In order to ah 
real difference, take.the receipts of 1885, 93,566,850 pounds, and 
value, eastern at twenty-nine and one-half cents and western at 
twenty-eight cents, the same as the receipts of 1882, we have a total 
of $26,790,923.25. Deduct the actual value of 1885, $19,502,977, 
showing a loss on amount handled thus compared of $7,287,496.25. 

The receipts and value of batter handled in New York city, for 
the year ending ^October 31, 1886, were as follows : 

Eastern, 3^,985,520 pounds, valued at twenty- 
three and a half cents per pound $9,161,597 20 

Western, 54,716,000 pounds, valued at twenty- 
one and a half cents per pound 11,763,940 00 

Total, 93,701,520 pounds $20,925,537 20 

Deduct value of product handled in 1885 19 , 502 , 977 00 

$1,422,560 20 
Deduct value of increased receipts over 1885 . . 28,954 05 

Net gain on same amount of receipts of 

batter over 1885 \ $1,393,606 15 

Total value of milk and cream handled in New 

York for the year ending October 31, 1886. . . $8,160,750 00 . 
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The receipts and value of butter, milk and cream for the year 
ending October 31, 1887, were as follows : 

Butter. 

Eastern, 37,062,130 pounds, valued at twenty-four 

cents per pound $8,894,911 20 

Western, 56,650,350 pounds, valued at twenty-two 

cents per pound 12,463,077 00 

Total, 93,712,480 pounds, valued at $21 , 357 , 988 20 

Value of milk and cream 9,499,900 00 

$30,857,888 20 
Deduct value of butter, milk and cream handled 

in 1886 29,0^6,287 20 

Net gain in 1887 over 1886 ' $1,771,601 00 

Add net gain in cheese of 1887 over 1886 687,843 00 

Total net gain on butter, cheese, milk and 
cream handled'in New York in 1887 over 
1886 $2,459,444 00 

The receipts and value of dairy products handled in New York 
city during the year ending October 31, 1888, were as follows : 

Butter. 

Eastern, 31,784,410 pounds, valued at twenty-four 

and one-half cents per pound $7 , 787 , 180 45 

. Western, 63,457,950 pounds, valued at twenty-two 

and one-half centsjper pound 14,278,038 75 

Total value of butter handled $22,065,21 9 20 

Cheese. 

Eastern, 98,877,955 pounds, valued at ten and 

one-half cents per pound $10,382,185 27 

Western, 3,637,260 pounds, valued at eight and 

^ne-half cents per pound 309 , 167 10 

transit for export, 7,636,850 pounds, valued 

*t ten cents per pound 763 , 685 00 

Total; 110,152,065Jpounds, valued at $11,455,037 37 
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Mile. 

Crude, gallons 58,678 

Cream, gallons 1 , 191 

Condensed milk, gallons, pearl 751 

Total (valued at $9,652,500) gallons 60 , 622 

Total value of butter handled $22,065 

Total value of cheese handled 11,455 

Total value of milk and cream handled 9,652 

Total $43 ,172 

Deduct total value of dairy product bandied in 
1887 43,047,771 02 

Net gain in 1888 over 1887 $124,985 55 

The gain in value over 1887 is light, for the reason that the 
average price of cheese has been one cent per pound lower than 
in 1887, although butter averaged one-half cent higher. 

The receipts and value of dairy products handled in New York 
city during the year ending October 31, 1889, were as follows : 

Butter. 

Eastern, 30,626,610 pounds, valued at twenty- 
three cents per pounds $7,044,120 30 

Western, 77,820,650 pounds, valued at twenty- 
one cents per pound. 16,342,336 50 

Total, 108,447,260 pounds, valued at $23,386,466 80 

Cheebe. 
Eastern, 101,712,655 pounds, valued at ten cents 

per pound $10,171,265 50 

Western, 3,660,120 pounds, valued at nine cents 

per pound.. 329,410 80 

Total, 105,372,775 pounds, valued at $10,500,676 30 



r 



New York State Dairy Commissioner. 97 

Milk. • 

Six million four hundred and twenty-one thou- 
sand three hundred and eight- seven cans of 
crude milk of ten gallons 64,213,87a 

Seventy-six thousand six hundred and seven 
cans unsweetened condensed milk of ten 
gallons 766,070 

One hundred and thirty-two thousand two hun-. 
dred and eighty-four cans of cream of ten 
gallons 1,322,840 

Total gallons 66*302,780 

Valued at $9,500,500 00 



According to the estimate of those best informed on the subject, 
there has been l,50t),000 forty-quart cans of milk produced within 
the State of New York during the year, reported sold to con- 
densers, most of which reaches this market in a condensed, form 
in small cans, valued in the crude state at $2,175,000, making a 
total of $11,675,000. 

Total value of butter handled $23,386,456 80 

Total value of cheese handled 10,500,676 30 

Total value of milk, cream and condensed milk 

handled 11,675,500 00 

Total $45,562,633 10 

Deduct total value of dairy product handled 
in 1888 43,172,756 51 

Net gain in 1889 over 1888 is $2,389,876 59 

Less value of condensed milk in small cans, 1888, 2 , 175 , 000 00 

Total .* $214,876 59 



+ 



The receipts of eastern butter for the yea^ ending October 31, 
59, were 1,157,800 pounds less than in the previous year, while 
^ amount of cheese received was 2,834,700 pounds in excess of 
)8, showing that just about the same amount of product of the 
•ry in butter and cheese from the State of New York has been 
rketed as in the previous year. 

13 
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The receipt and value of dairy products handled in New York 
city during the year ending October 31, 1890, were as follows : 

Butteb. 

Eastern, 26,560,660 pounds, valued at twenty 

cents per pound ' c $5,312,132 00 

Western, 71,094,500 pounds, valued at eighteen 

cents per pound 12,797,010 00 



Total 97,655,160 pounds, valued at $18,109,142 00 



% Cheese. 

Eastern, 102,118,115 pounds, valued at nine and 

three-fourths cents per pound . $9,956,526 22 

Western, 3,483,090 pounds, valued at eight cents 

per pound \ . 278,647 20 



Total 105,601,205 pounds, valued at $10,235,173 42 

Milk. 

Six million two hundred and eighty-five thou- 
sand two hundred and ninety-four cans 
crude milk of ten gallons each 62,852,940 

Sixty-nine thousand three hundred and sixty 
seven cans unsweetened condensed milk of ten 
gallons each 693,670 

One hundred and thirty-seven thousand three 
hundred and twenty-two cans cream of ten 
gallons each 1,373,220 

There is also produced within the State of New 
York and sold during the year to condensers 
most of which reaches this market in con- 
densed form in small cans ; a large amount of 
crude milk estimated to be equal to 1,650,000 
<cans of crude mflk of ten gallons each 11,650,000 



Total gallons 76,569 ,i 

Valued at $12,085,000 
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Total value of butter handled $18,109,142 00 

Total value of cheese handled 10,233,172 42 

Total value of milk, cream and condensed milk 

handled 12,085,000 00 

Total value $40,427,314 42 



The receipts. of eastern butter for the year ending October 31, 
1890, were 10,792,100 pounds less than during the previous year. 
This was owing to some extent to the fact that a large amount of 
the surplus butter produced during the summer of 1889 was 
shipped forward and held in refrigerators in New York. 

The amount of cheese received during the year reported was 
nearly equal to the last year, being only 228,430 pounds more 

« 

than in the former year. 

The price of butter and cheese has ranged much lower during 
the year past than during the previous year, which was caused by 
the enormous make during 1889, which caused very low prices 
from October, 1889, to May, 1890, but as soon as the surplus of 
last year's crop was disposed of the market began to recover, 
and as the fact became apparent that the make of the past 
season would be much less than the previous year a healthy 
advance in prices commenced and has continued to the close of 
this report, and there is now every indication that remunerative 
prices will be obtained during the coming winter. 

The enormous quantity of milk, cream and condensed milk pro- 
duced in the State of New York and marketed in the large 
cities in this State, demand that that product receive careful 
attention by this department, where produced, as well as in the 
cities where consumed. The value of the milk, cream and condensed 
milk handled in the cities of New York and Brooklyn during the 
past year exceeded the value of eastern cheese by $2,128,473.78, 
and of eastern butter by $6,772,863. 

*b is estimated that ninety per cent of the butter and cheese 
- sorted under the head of eastern butter and cheese, and that 
J >ut the same percentage of the milk and cream handled are 
»duced in the State of New York. 
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The following statistics, taken from the records of the New York 
Mercantile Exchange, show the exports of butter and cheese each 
year since January 1, 1883 : 

Butter. 

From the port of New York, 1883 $18,811 ,400 

From the port of New York, 1884 15,865,600 

From the port of New York, 1885. . N : 14,601,550 . 

From the port of Ne^ York, 1886 : . 11,677,750 

From the port of New York, 1887 9,933 ,400 

From the port of New York, 1888 7,099,650 

From the port of New York, 1889 1 19,941,176 

From the port of New York, 1890. *17,025,526 

From all ports in the United States, 1883 22 , 375 , 708 

From all ports in the United States, 1884 21,391,196 

From all ports in the United States, 1885 19,593,872 

From all ports in the United States, 1886 14,404,727 

From all ports in the United States, 1887 12 ,531 , 171 

From all ports in the United States, 1888 8,749,366 

From all ports in the United States, 1889 25,983,054 

From all ports in the United States, 1890 *22,744,001 

 

Cheese. 

From the port of New York, 1883 $97,897,850 

From the port of New York, 1884 96,63*, 250 

From the port of New, York, 1885 82,934,750 

From the port of New York, 1886 \ 78,763,400 

From the port of New York, 1887 72,529,500 

From the port of Nqw York, 1888 75,830,700 

From the port of New York, 1889 75,046,826 

From the port of New York, 1890* 65,368,855 

From all ports in the United States, 1883 Ill , 973 , 140 

From all ports in the United States, 1884 111,950,686 

From all ports in the United States, 1885 95,047,243 

From all ports in the United States, 1886 86, 363 , 685 

From all ports in the United States, 1887 87,069,804 

From all ports in the United States, 1888 81 , 595 , £ I 

From all ports in the United States, 1889 98 , 140 , 4 > 

From all ports in the United States, 1890* 93 , 940 , I 

-~- i n:aaa t 

* 
» 

* Ten months. 
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The foregoing statistics show that there was a decrease in 
exports of butter yearly from 1883 to 1888 when the lowest point 
was reached ; this great falling off in the amount of butter exported 
was mainly due to the fact that the exportation of American 
butter had been greatly damaged by reason of oleomargarine 
having in many cases been exported as and for butter by 
unprincipled dealers. 

In 1889 the exports were much greater than in any former year, 
this was largely due to the unusually low prices that prevailed in 
consequence of the enormous production of butter during the 
year, but more especially to the fact that European buyers of. 
American butter had more confidence in our product by reason 
of our State dairy law and its vigorous enforcement, therefore, 
they have bought more freely in the New York market during 
1889 and 1890. The exports during the ten months reported* of 
the latter year, were a trifle less than in the same period in 1889. 

Nearly every one of the exporters of butter from New York to 
foreign markets have frequently stated to me that their customers 
in the different European markets have regained confidence in 
butter bought in the New York markets, but that they will not 
take a pound of butter from them that is bought in Chicago or 
other cities, outside of the State of New York. It is very import- 
ant to the dairy interest that our State dairy laws should be fully 
sustained in order to hold this foreign trade, which is very neces- 
sary to the State dairymen, especially to those that hold their 
summer make until fall, as it is one of the main outlets for June 
and July butter when held until fall or winter. 

The following is a detailed report of the work performed by 
each employe of the department between September 30, 1889, and 
September 30, 1890, in prosecuting violators of the laws relating 
to the sale of oleomargarine : 

Edmund S. Wilson, expert ; employed in the above service 
sixty days : 

Number of days in court 13 

Number of days obtaining evidence 17 

T imber of days on special duty 3 

imber of days inspecting stores 7 

imber of days visiting hotels, restaurants and board- 
ing-houses 20 

Total number of days 60 
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Number of samples purchased and taken 446 

Number of samples delivered to chemists 2 

Number of evenings obtaining samples • 6 

Number of appearances in cases 18 

Number complaints made 1 

Number hotels, restaurants and boarding-houses visited, 130 

Number of stores inspected 646 

Estimated number of miles traveled 3 ,905 

Thomas R Gray, expert; employed in the above service 114 
days: 

Number of days in court 9 

Number of days obtaining evidence 24 

Niyhber of days inspecting stores 69 

Number days visiting hotels, restaurants and boarding- 
houses 12 



Total number of days 114 

Number of samples purchased and taken 374 

Number of samples delivered to chemists 4 

Number of evenings obtaining samples 30 

Number of appearances in cases 15 

Number complaints made 4 

Number hotels, restaurants and boarding-houses visited . 680 

Number stores inspected 2,662 

Estimated number miles traveled 6,500 



Archibald D. Clark, expert, employed in the above service 147 
days : 

Number days in court 9 

Number days obtaining evidence 14 

Number days on special duty 66 

Number days inspecting stores 48 

Number days visiting hotels, restaurants and boarding- 
houses ] 



Total number days 14 
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Number samples purchased and taken * 259 

Number samples delivered to chemists $ 

Number evenings obtaining samples 20 

Number appearances in cases 1L 

Number complaints made • I 

Number hotels, restaurants and boarding-houses visited, 310 

Number stores inspected .* 1,477 

Estimated number miles traveled 4,980 



i 



William W. Meeteer, expert, employed in the above service? 
114 days: 

Number days in court 9 

Number days obtaining evidence 24 

Number days inspecting stores 69 

Number days visiting hotels, restaurants and boarding- 
houses , 12 

Total number of days 11£ 

Number samples purchased and taken 372 

Number samples delivered to chemists 4= 

Number evenings obtaining samples 5& 

Number appearances in cases 19 

Number complants made 2 

Number hotels, restaurants and boarding-houses visited, 680 

Number stores inspected 2,662 

Estimated number miles traveled 6,530 



• 



Joseph F. Geisler, Ph. C. : 

Number of analyses of butter samples 4 

Number of appearances in cases ,. . . . 12 

Number of days in court 6 

Edward G. Love, Ph. D. : 

Number of analyses of butter samples % 

1 mber of appearances in cases 2 

1 mber of days in court % 



i 
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Charles M. Stillwell, A. M. and Thomas 8. Gladding, k. % M. : 

Number of analyses of butter samples 7 

Number of appearances in cases 3 

Number of days in court , \ 



LeKoy S. Gove, counsel : * 

Number of cases prosecuted \ 1 

Number of cases disposed of 1 

Number of convictions 1 

Number of appearances in cases 4 

Number of days in court 4 



Francis V. S. Oliver, counsel : 

Number of cases prosecuted 1 

Number of cases disposed of 1 

Number of convictions ; 1 

Number of appearances in cases 2 

Number of days in court 2 






/ 
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Arthur C. Salmon, counsel : 

Number of cases prosecuted '. . # 4 

Number of cases disposed of 4 

Number of convictions 4 

Number of appearances in cases 6 

Number of days in court 6 

Charles D. Olendorf, counsel : 

Number of cases prosecuted 2 

Number of cases disposed of 2 

Number of convictions 2 

Number of appearances in cases 4 

Number of dfeys in court 4 

Total. (Oleo.) 

Number of days (experts) 435 

Number of days in court 65 

Number of days obtaining evidence . 

Number of days on special duty 

Number of days inspecting stores 1 
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Number of days visiting hotels, restaurants and board- 
ing-houses 54 

Number of samples purchased and taken 1,451 

Number of samples delivered to chemists 13 

Number of evenings obtaining samples 114 

Number of appearances in cases 96 

Number of complaints made 8 

Number of stores inspected 7,447 

Number of hotels, restaurants and boarding-houses 

visited ' 1,728 

[Estimated number of miles traveled 21,915 

Number of analysis " butter samples " . 13 

Number of cases prosecuted 8 

Nrimber of cases disposed of 8 

Number of convictions 8 

Amount of fines imposed $450 

The status of the following four prosecutions for violation of 

the oleomargarine law was fully reported in my Sixth Annual 
Report to you, which were disposed of as follows, to wit : 

14 
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The foregoing statement, representing four cases remaining 
untried, as reported to you September 30, 1889, shows the 
following result : 

Four convicted in Special Sessions and fined $200. 

The following statement represents prosecutions commenced 
during the year ending September 30, 1890, under chapter 183, 
Laws of 1885, as amended by chapter 577, Laws of 1886, and by 
chapter 583, Laws of. 1887, relating to the sale of oleomargine and 
the present status of the cases. 



CASE No. 1085 K. 

The People v. Gbiffing. 
Justice Preston's Court of Special Sessions, Shelter Island, N. Y. 
Warrant issued December 26, 1889 ; answered to December 26, 
1889; adjourned to February 4, 1890. Pleaded guilty. Fined 
$100. 
I Counsel A. C. Salmon. 

Witnesses : Arch. D. Clark, Thos. R. Gray, and Chas. M. 
i Stillwell, chemist. 



CASE No. 1086 K 

The People v. Newert. 
Justice Davis' Court of Special Sessions, Greenport, N. Y. 
Warrant issued March 28, 1890 ; answered to March twenty- 
eight; adjourned to April eighteenth, to twenty-fifth. Pleaded 
guilty. Sentence suspended. 
Counsel, A. C. Salmon. 

Witnesses : Arch. D. Clark, Thos. K Gray, and Chas. M. 
Stillwell, chemist. 

CASE No. 1259 H. 

The People v. Meanny. 
Tombs Police Court, New York City. 
Warrant issued February 20, 1890 ; answered to February 
twenty-first ; held to bail for trial at Special Sessions. Called for 
t 1 February twenty-sixth ; adjourned to March sixth. Tried. 
C -acted. Fined fifty dollars, 
insel, Chas. D. Olendorf. 

Ltnesses : W. W. Meeteer, J. J. Sorogan, and E. G. Love, 
c nist. 
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CASE No. 568 G. 

The People v. Bubchman. 

Tombs Police Court, New York. 

Warrant issued February 12, 1890 ; answered to February four- 
teenth; held to bail for trial at the Special Sessions. Called 
for trial February nineteenth. Pleaded guilty. Fined fifty dollars. 

Counsel, Chas. D. Olendorf. 

Witnesses : Thos. B. Gray, E. S. Wilson, and Chas. M. Stillwell, 
-chemist. 

CASE No. 1258 H. 
The People v. Stritmatteb. 
Tombs Police Court, New York. 

Warrant issued February 25, 1890; answered to February 
twenty-sixth. Held to bail for trial at Special Sessions. Called 
for trial March sixth; adjourned to March tenth, to twelfth 
Pleaded guilty. Fined fifty dollars. 

Counsel, LeRoy S. Gove. 

Witnesses :" W. W. Meeteer, Arch. D. Clark, and Joseph F. Geis- 
ler, chemist. ' 

CASE No. 569 G. 

The People v. Wilbur. 

Justice David Special Sessions Court, Oreenport. 

Warrant issued April 18, 1890 ; answered to April eighteenth. 
Pleaded guilty. Fined $100. 

Counsel, A. C. Salmon. 

Witnesses : T. R. Gray, E. S. Wilson, and C. M. Stillwell, 
chemist. 

CASE No. 81 F. 

The People v. Harris. 

Justice Davis' Special Sessions Court, Oreenport, Suffolk county, N. Y. 

Warrant issued April 18, 18.90 ; answered to April twenty- four^ , 
Pleaded guilty. Fined fifty dollars. 

Counsel, A. C. Salmon. 

Witnesses : E. S. Wilson, T. E. Gray, and C. M. Stillw< 
chemist. 
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CASE No. 380 G. 
The People v. Diok. 
Tombs Police Court, New York. 

Warrant issued June 10, 1890 ; answered to June tenth ; held to 
bail for trial at Special Sessions. Galled for trial June thirteenth. 
Pleaded guilty. Fined fifty dollars. 

Counsel, F. V. S. Oliver. 

Witnesses : T. E. Gray, E. S. Wilson, and C. M. Stillwell, 
chemist. 



The result of the eight preceding prosecutions for violations of 
the oleomargarine law, commenced between September 30, 1889, 
and September 30, 1890, were as follows : 

Total convictions 8 

Total fines imposed $450 00 

I have made a careful inquiry among the wholesale dealers in 
cheese in this city to learn whether or not tfrere was any 
improvement in the quality of the cheese received in this market 
during the two past seasons as compared with those received in 
previous years. I am pleased to state that nearly eVery dealer 
whom I have consulted with has stated that he has noticed quite 
an improvement in the quality. Many of them mentioning 
factories that have been greatly improved, stating at the same 
time that the improvement dated from the time the State 
instructors visited the factories ; others named factories that 
were greatly improved, but stated that they had no knowledge as 
to whether the State instructors had or had not visited the 
factories. All of them agreeing that the system of instruction 
adopted by the Dairy Commissioner as to how to make the best 
cheese possible is a step in the right direction, and state that 
they hope to see the Legislature increase the appropriation for 

> dairy department, so that a much larger percentage of the 

>ese factories can be visited by instructors, and if any chance 
improvement to do whatever may be found necessary to be 

ie to correct faults in the manufacture and handling of this 

portant product. 
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It is also suggested by the wholesale dealers in cheese that 
the work could be profitably extended to the producers of milk 
for the manufacture of cheese by instructing them as. to the 
proper^manner of caring for their milk, in order that the 
bestjpossible cheese may be produced from it. But to do that, 
a much larger force than now employed would be required. 
The greatest improvement in the quality of cheese during the 
pa,st two years has been in the northern tier of counties, especially 
in Oswego county. That county has, in the opinion of dealers, 
improved more than any other in the State in the manufacture of 
cheese. Whether this is caused by reason of more work having 
been been done in that county by the cheese instructors or from 
other causes, I am unable to state. 

It is almost the universal opinion of the trade in the city of 
New York, that the law known as the cheese-brand law, has 
proved to be 'an excellent thing for the dairy interest, as it has 
had a tendency to cause a greater demand for full-cream cheese, 
thereby causing an increased consumption of that article. A large 
share of the small dealers who buy cheese for their retail trade, 
will not buy any cheese that do not have the State brand on them, 
and the exporters prefer the State-brand cheese for export, as it 
is a guarantee to the dealer in foreign markets that the cheese are 
full cream. This increased demand, from year to year, for State- 
brand cheese, has made it for the interest of many manufacturers 
to use the brand, and has, at the same time, reduced the demand 
for part " skim cheese," and caused a large share of those that 
formerly skimmed enough cream from each 100 pounds milk to 
make from one to two pounds of butter, to abandon that practice 
and make full-cream cheese. $ 

Ebport on Mile. 

The great reduction in the sale of oleomargarine during the 
past year has enabled me to give more attention to milk sold in 
this division of the dairy department than in former years. 

During the fall of 1889 and winter of 1889-1890, the attention 
of the State experts was mostly directed to looking after t 
Adulteration of milk sold in the cities of New York and Brookl 
as well as in the smaller cities and villages in this division of 1 
dairy department, which resulted in keeping the adulterat 
down to a minimum during the period named. 
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Early in May I thought it advisable to withdraw the experts 
from the duty of inspecting milk in the hands of wholesale dealers, 
peddlers and retail dealers for a short period and detail them to 
the duty of inspecting milk while yet in the hands of the pro- 
ducers in New York, Kings, Queens, Suffolk and Bichmond 
counties, and in that part of Westchester county situated in this 
division of the dairy department. 

The experts were, according to this plan, detailed to perform 
the above-named service and were continued in that duty until 
about the middle of July. 

During the latter part of June and early in July a great many 
complaints reached me from consumers of milk, that the milk 
being served to them was not of as good quality as it had formerly 
been and asking me to examine into the matter to see if an 
improvement could not be made. This, with other considerations, 
determined me to recall the experts from duty in the rural dis- 
tricts and to detail them to work in the city of New York. A 
very short period of time inspecting the milk on sale in the city 
by the wholesale and retail dealers, as well as by the peddlers, 
demonstrated the fact that the milk was being adulterated to an 
enormpus extent by a large per cent of those handling it, in fact, 
the adulteration was nearly as bad as it was found to be when the 
Dairy Commission first commenced inspecting milk in the city in 
1886. A large number of prosecutions were promptly brought, 
which reduced the percentage of adulteration to a great extent. 
Having the adulteration in the city of New York under control, I 
turned my attention to Brooklyn and found that during the 
absence of the experts from that city, several of the dealers in 
milk had discovered that the experts were not doing duty in the 
city and were taking advantage of their absence by adulterating 
their milk, but we did not find as great a percentage of the dealers 
violating the law as in New York. 

The work was then extended to the smaller cities and villages, 
in all of which a great increase of adulteration was found as 
compared with the winter and early spring months. 

Phe state in which the milk was found in the cities and villages, 

i ar a two months' absence of the State experts, proves that unless 

inspection of milk in the hands of dealers is kept up continu- 

i ', they will adulterate their milk by adding water thereto. 

% State experts were continued on in the duty of inspecting 
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milk in the cities and villages, and at the summer resorts along 
the coast from the time of their return from the country districts, 
about the middle of July, until the end of September, and at the 
close of the year reported, the adulteration was again reduced to 
as low a percentage as it has been at any time since the Dairy 
Commission commenced. the supervision of milk sold in the cities. 

A great deal of attention has been given during the year to the 
condition of the stables located in the suburbs of New York and 
Brooklyn, and to the food being used, to learn whether or not any 
of those keeping cows in them and producing milk for market 
were violating the dairy laws. The stables have, in most cases, 
been found to be in good condition, showing a marked improve- 
ment on the condition they were found in when the first inspec- 
tions were made under the Dairy Commission, and the food used 
has, with one exception, been good and wholesome. The party 
referred to was found to be feeding brewers' swill and was 
prosecuted ; a full explanation of the disposition of the case 
appears in the report of cases prosecuted. There is a large 
number of stables in this division, and the work of properly look- 
ing after them has required a considerable proportion of the 
service performed in this division. t 

Careful attention has been given during the year to inspection 
of herds, to learn whether or not any were diseased with 
pleuro-pneumonia, tuberculosis or other disease that might 
cause unwholesome milk to be produced. I am pleased 
to be able to state that the condition of the cows that are kept 
for the production of milk for market has been unusually healthy 
during the past year, and that so far as we have been able, to 
discover, no milk from unhealthy cows has been marketed from 
dairies kept within this district. There is no doubt that the 
stringent measures adopted by the United States Bureau of 
Animal Industry, to stamp out pleuro-pneumonia and tuberculosis, 
has had the desired effect. 

Early in August last, you forwarded to this office a copy of a 
letter from a citizen of Quogue, L. I., in which the attention of 
the Dairy Commission was called to the fact that the cows ow. 1 
by one John Foster, were diseased. Immediately after receiv y 
a copy of said letter and your instructions to examine into b 
matter and report to you, I detailed two State dairy experts :> 
visit the premises of said Foster and inspect his cows and rep t 
on the condition they found them in, which was done. T j 



New York State Dairy Commissioner. 113J. 

reported that his herd had formerly consisted of six cows andl 
one stag, and that one of the cows had died by choking with a. 
carrot, and another had died from the effects of parturition, and* 
that the stag was diseased, but what the nature of ailment was;, 
they were unable to determine. 

During the month of September, an inspection of milk arriving 
over the different railroads and steamboats, for consumption in 
New York and Brooklyn, was made after the milk had been, 
delivered by the common carriers to the grocers and peddlers- 
The plan adopted was, as usual, to obtain from the police depart- 
ment a detail of two or more officers for duty at each depot when, 
inspected. With their assistance, the wagons were formed in line- 
as they came off the ferries or from the railroad depots into the> 
streets. We then inspected the milk found on each wagon before 
allowing it to leave the line. 

With the' assistance of a detail of two experts from the third 
division of the dairy department and the entire force in thi& 
division, we were enabled, with the assistance of from four to six 
police officers kindly detailed for this duty by acting Superintendent 
of Police Thomas Byrnes, to cover all the points at which any one^ 
railroad delivered milk in one night, while on other nights wa 
were able to inspect all milk delivered by two or more of the 
roads delivering only small quantities, thereby giving the milk 
arriving in the city a thorough inspection. The milk arriving: 
over the New York and Northern road delivered at High Bridge 
station, comprising 1,030 cans, was inspected on the night of 
September twenty-fifth. The milk arriving over the New York 
and Harlem railroad, delivered at East Forty-eighth street and 
Lexington avenue, comprising 2,363 ' cans, was inspected on the 
night of September thirtieth. The milk arriving over the New 
York, Ontario and Western railroad, delivered at Jay and West 
Forty-second Street ferries, comprising 1,972 cans, was inspected 
on the night of September twenty-ninth. 

The milk arriving over the New York, Susquehanna and West- 
ern railroad, delivered at Cortland and Desbrosses street ferries, 
co: rising 1,344 cans, was inspected on the night of September 
tw jy-seventh. 

1 e milk arriving over the West Shore railroad, delivered at 
Ja b nd West Forty-second street ferries, comprising 932 cans> 
ws jispeeted on the night of September twenty-ninth. 

15 
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The milk arriving over the Delaware, Lackawanna and Western 
railroad, delivered at Barclay and Christopher street ferries, 
comprising 1,508 cans, was inspected on the night of October 
ninth. 

The milk arriving over the Homer Ramsdell Transportation 
Company's boats, delivered at Franklin, street and West One 
Hundred and Twenty-ninth street docks, comprising 800 cans, was 
inspected on the night of September twenty-ninth. 

The milk arriving over the New York, Lake Erie and Western 
railroad, delivered at Chambers and Twenty-third street ferries 
comprising 3,879 cans, was inspected on the night of September 
twenty-seventh. 

The milk arriving over the New Jersey Central railroad, 
delivered at Liberty street ferry, comprising 416 cans, was 
inspected on the night of September twenty-fifth. 

The milk arriving over the New York, New Haven arid Hartford 
railroad, delivered at Montgomery street and One Hundred and 
Twenty-ninth street docks, comprising 878 cans, was inspected on 
the night of September twenty-fifth. 

The milk inspected when delivered by each railroad and steam- 
boat line represents one day's shipment over each line for con- 
sumption in New York and Brooklyn, to which must be added 
959 cans average per day by miscellaneous conveyances. 

The result of these inspections showed by the test applied that 
only a small percentage had been adulterated. The following 
statement will also show from which section the best average grade 
of milk is received in New York, to wit : 

Doubtful 
Cans. standard. 

New York, Lake Erie and Western railroad 3,879 1 

New York and Harlem railroad 2,363 16 

New York, Ontario and Western railroad 1,972 19 

New York, Susquehanna and Western railroad, 1,344 14 

New York and Northern railroad ...._. 1,030 3 

West Shore railroad 932 9 

New York, New Haven and Hartford railroad . . 878 6 

Delaware, Lackawanna and Western railroad . . 1,508 11 

Homer Eamsdell Transportation Company 800 5 

New Jersey Central railroad 416 4 

Long Island railroad (estimated) 292 

Miscellaneous receipts by wagons (estimated) . . 959 
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Average cans per day for September, 1,6,371. 
The total number of dairies and creameries of milk represented 
by the above statement is 2,907. 

The foregoing statement shows that of the 16,371 cans inspected 
when delivered to the dealers in New York, only eighty-eight cans 
were found by the test applied to be of doubtful quality, being 
only one-half of one per cent of the whole amount delivered in 
the cities by the producers and creamerymen on the day that the 
above inspections were made. This ratio of adulteration shows 
just about the same as the inspections of country milk received 
in the city during the year has. averaged, which is a much smaller 
percentage of adulteration than the milk inspected after it had 
been received by the dealers has shown. Special attention has 
been given to milk shipped to this market from Connecticut and 
New Jersey, which, as shown by my sixth annual report, was 
adulterated to a much greater extent than that shipped by New 
York State producers, the milk coming from New Jersey and 
Connecticut showing last year four cans in each 100 to be adul- 
terated before it arrived in New York, while milk from New York 
State producers showed only three-fourths of one can in each 100. 
Early in the year the milk found in the hands of dealers in 
Connecticut and New Jersey milk was found to be adulterated, as 
usual, to a much greater extent than that produced in New York 
State. In order to remedy this evil, and properly protect the 
consumers, I commenced several prosecutions of dealers in adul- 
terated milk produced in the above-named States. This had the 
desired effect, as it caused many of the dealers that had formerly 
handled milk produced in Connecticut and New Jersey to notify 
the shippers of milk from these States that they would handle no 
more of their milk. The shippers of adulterated milk, finding 
that they could not sell their milk in this market unless it 
was pure, were compelled to ship it without skimming or water- 
ing, at least to such an extent as to bring it below the lowest 
standard allowed under the law. The inspections of milk 
produced in the States of Connecticut and New Jersey, made 
c Ting the year covered by this report, show that the standard of 
i ik produced in the above-named States and shipped to New 
^ *k and Brooklyn, has been nearly up to the standard of milk 
I duced within the State. Between September 30, 1889, and 
I >tember 30, 1890, the milk shipped from 3,486 dairies and 150 
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creameries, and the milk sold by 548 peddlers and 4,251 stores, 
comprising 31,985 cans, was inspected, showing by the test 
applied the following result : 



1 

\ 

*• 


Cans. 


Per cent 




Cans. 


3,477 dairy's milk 

139 creamery milk . . 
648 peddler's milk . . 

5,081 store's milk .... 


13,075 
5,558 
3,238 

10,114 


Showing ^ 
Showing \ 
Showing 1£ 
Showing l| 


Doubtful or" 
Doubtful or 
Doubtful or 
Doubtful or 


65 

28 

48 

180 


Total , 


31,985 


*321 









The quality of the milk sold in the cities in this division of the 
Dairy Department, as a whole, has continued to improve and is 
now conceded by physicians and others in a position to judge, to 
be better than it ever was since any attention has been given to 
the milk supplied to consumers in New York and Brooklyn ; at 
the same time, the scarcity of ice and the great expense to which 
the dealers have been, during the past season, to keep their milk 
from souring, has reduced their profits to a minimum, and has no 
doubt had a tendency to induce some of them to adulterate their 
goods in order to realize a fair profit on their sales. All of this 
class of dealers have been promptly prosecuted whenever found 
with milk in their possession that was below the standard required 
by law. 

The scarcity of ice during the past season has made it very 
difficult and expensive for producers and dealers to handle milk 
and keep it sweet until it reached the consumers* This caused 
several parties who have been manufacturing and selling to 
creamerymen in the western States for several years past, a 
chemical compound composed of borax and other drugs that 
would prevent milk and *cream from becoming acid for several 
days, to introduce their compound to the dealers in milk in the 
cities in this State. Early in August last, I learned that the 
dealers in these compounds called preservaline, rex magnus, and 
other names, had succeeded in inducing many wholesale and re 
dealers to use their compound in the milk they were selling 
consumers. Immediately after learning this fact, I called u 

* Cans of which showed by the test applied, slight indication? 
adulteration. 
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you at your office and consulted with you as to what was proper 
to do in the matter. Tou then instructed me to prosecute those 
found using these deleterious drugs in milk sold for use as food. 
Very soon thereafter I commenced several prosecutions against 
parties violating the law by adulterating milk sold by them with a 
compound that contained borax or any other chemicals. This had 
the desired effect, and the practice of using preservatives in milk 
was abandoned by the dealers in a very short time after they 
learned that the Dairy Commissioners were looking after the 
matter. 

The danger to the health of consumers is not as great from one 
treatment of milk with any one of the preservatives as from the 
fact that it is liable to be first treated by the producer, second 
by the creamerymen, third by the wholesale dealer, and fourth 
by the retail dealer. If each of these parties, through whose 
hands the milk is liable to pass before it reaches the consumer, 
should add one-half ounce of the compound as prescribed by the 
manufacturers, each gallon of milk so treated would contain two 

to 

ounces of a compound of boracic acid, borax, soda and phosphate, 
which would not be a healthy article to give to a child that was 
sustained entirely on milk food. 

The status of the following two prosecutions for violation of the 
law relating to adulterated milk, was reported to you in my sixth 
annual report. The final disposition of them is given : 

BOTTLE No. 1742. 

The People v. Beinhabdt. 

Called for trial October 10, 1889, Special Sessions Court, N. T. 
Pleaded guilty. Fined twenty-five dollars. 



BOTTLE No. 1186. 

The People v. Duncan. 

Called for trial October 24, 1889. Special Sessions Court, 
w nodsburgh, N. T. Tried by jury ; acquitted. 

Jhe foregoing statement, representing two cases remaining 
i ;ried, as reported to you September 30, 1889, for violating the 
] relating to adulterated milk, shows the following results : 
>ne convicted in special sessions, fined twenty-five dollars, 
ne acquitted in special sessions. 
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The following statement represents prosecutions during the 
year ending September 30, 1890, for violations of chapter 183, 
Laws of 1885, as amended by chapter 223, Laws of 1887, relating 
to adulterated milk and the present status of the cases : 



BOTTLE No. 1176. 

The People v. Price. 

Justice Hunting's Special Sessions Court, East Willettscm, N. Y. 

"Warrant issued October 11, 1889 ; answered to October seven- 
teenth ; adjourned to thirty-first. Tried by jury ; acquitted. 
Counsel, Benj. W. Downing. 
Witnesses : T. R Gray, E. S. Wilson, and J. F. Geisler, chemist. 



BOTTLE No. 1112. 

The People v. Clinton. 

Justice Hewlett's Court, Woodsburgh, N. Y. 

Warrant issued August 13, 1889 ; answered to October twenty- 
fourth, and pleaded guilty. Fined twenty-five dollars. 
Counsel, Benj. W. Downing. 
Witnesses : T. B. Gray, E. S. Wilson, and J. F. Geisler, chemist. 



;BOTTLE No. 1185. 

The People v. Hawkhurst. 

Justice Hunting's Court, East Willettson, N. Y. 

Warrant issued October 11, 1889 ; answered to October seven- 
teenth. Pleaded guilty. Sentence suspended. 
Counsel, Benj. W. Downing. 
Witnesses : E. S. Wilson, T. R. Gray, and J. F. Geisler, chemist. 



BOTTLE No. 1188.- 

The People v. Clinton. 

Justice Hewlett's Court, Woodsburgh, N. Y. 

Warrant issued October 24, 1889; answered to October twer 
four. Pleaded guilty. Sentence suspended. 
Counsel, B. W. Downing. 
Witnesses : E. S. Wilson, T. R. Gray, and J. F. Geisler, chem 
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BOTTLE No. 1746. 
The People v. Vosgrove. 

Jefferson Market Police Court, New York. 

Warrant issued August 12, 1889 ; answered to November eighth ; 
held to bail for trial at Special Sessions. Called for trial Novem- 
ber eighteenth. Pleaded guilty. Fined twenty-five dollars. 

Counsel, Charles D. Olendorf. 

Witnesses : W. W. Meeteer, J. J. Sorogan, and J. F. Geisler, 
chemist. 



BOTTLE No. 1809. 
The People v. Graham. 

Justice Tigh's Special Sessions Court, Brooklyn, N Y. 

Warrant issued September 30, 1889 ; answered to October 
fourth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, J. J. Sorogan, and C. M. Stillwell, 
chemist. 



BOTTLE No. 1791. 

The People v. Weeks. 
Justice Lewis' Court, Babylon, N. Y. 
Warrant issued October 9, 1889; answered to October tenth. 
Pleaded guilty. Fined twenty-five dollars. 
Counsel, A. C. Salmon. 

Witnesses: E. S. Wilson, T. E. Gray, and C. M. Stillwell, 
chemist. 



BOTTLE No. 877. 
The People v. Hempel. 
Justice Thayer s Police Court, Yonkers, N. Y. 
Warrant issued September 16, 1889; answered to October 
fifteenth ; held to bail for trial at Special Sessions ; called for trial 
C ober sixteenth; adjourned to twenty-fifth, to November 
e ith. Pleaded guilty. Fined twenty-five dollars. 
' Dunsel, A. C. Salmon. 

/itnesses : E. S. Wilson, T. E. Gray, and C. M. Stillwell, 
c -nisfc 
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BOTTLE No. 1113. 
The People v. Inglab. 
Justice Thayer's Court, Yonkers, N. Y. 
it issued September 16, 1889 ; answered to October fif- 
,eld to bail for trial at Special Sessions. Called for trial 
sixteenth ; adjourned to October twenty-fifth, to Novem- 
h, to eleventh, and tried by jury. Convicted. Fined 
re dollars. 
], A. C. Salmon, 
ses :T. R Gray, E. S. Wilson, and C. M. Stillwell, chemist 



BOTTLE No. 1180. 
The People v. Russell. 
Justice Thayer's Court, Yonkers, N. Y. 
it issued September 16, 1889 ; answered to October 
held to bail for trial at Special Sessions. Called for 
)ber sixteenth ; adjourned to twenty-fifth, to November 
tried by jury ; disagreement, set for retrial November 
adjourned to twenty-second; tried by jury. Convicted. 
enty-five dollars. 
1, A. C. Salmon. 
ses : T. R. Gray, E. S. Wilson, and C. M. Stillwell, chemist. 



BOTTLE No. 1798. 
The People v. Scdmeyeb. 
Essex Market Police Court, New York. 
it issued October 23, 1889 ; answered to October twenty- 
Ijourned to October twenty-ninth, for examination and 

:d. 

.1, Charles D. Olendorf. 

ses : E. S. Wilson, T. R. Gray, and J. F. Geisler, cherr t 
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BOTTLE No. 1175. 

The People v. Schlick. 

Justice McKenncCs Police Court, Brooklyn, N. Y. 

Warrant issued January 3, 1890 ; answered to January third. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : Thos. B. Gray, E. S. Wilson, and C. M. Stillwell, 
chemist. 



BOTTLE No. 1174 

The People v. Warnken. 
Justice Goetting's Police Court, Brooklyn, N. Y. 

Warrant issued January 3, 1890 ; answered to January sixth ; 
held to bail for trial at Special Sessions. Called for trial January 
tenth. Pleaded guilty. Fined twenty-five dollars. 

Counsel, A. C. Salmon. 

Witnesses: Thos. B. Gray, E. S. Wilson, and Thomas S. 
Gladding, chemist. 

BOTTLES No. 1178. 

The People v. Puelle. 

Justice McKenncCs Police Court, Brooklyn, N. Y. 

Warrant issued January 3, 1890 ; answered to January seventh. 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : T. R Gray, E. S. Wilson, and E. G. Love, chemist. 



BOTTLE No. 1794. 

The People v. Ledu. 
Justice Goetting's Police Court, Brooklyn, N. Y. 

Tarrant issued December 30, 1889 ; answered to January 3, 
)0 ; held to bail for trial at Special Sessions. Called for trial 
mary seventeenth and dismissed. 

Witnesses : E. S. Wilson, T. B. Gray, and C. M. Stillwell, chemist. 

16 
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BOTTLE No. 1796. 
The People v. Schleuteb. 
Justice Goetting's Police Court, Brooklyn, N. 
Warrant issued December 30, 1889 ; answered t< 
1890. Pleaded guilty. Fined twenty-five dollars. 
Witnesses : E. S. Wilson, T. R Gray, and J. F. Geis 

BOTTLE No. 1806. 
The People v. Kuhl. 
Justice Goetting's Police Court, Brooklyn, N. 
Warrant issued December 30, 1889 ; answered to 
1890. Pleaded guilty Fined twenty-five dollars. „ 

Witnesses : E. S. Wilson, T. R Gray, and Thomas S. Gladding,* 
chemist. • 

BOTTLE No. 1793. 

The People v. Aubke. 

Justice Goetting's Police Court, Brooklyn, N. Y. 

Warrant issued December 30, 1889; answered to Jannary 3, 

1890 ; held to bail for trial at Special Sessions. Called for trial! 

January seventeenth. Pleaded guilty. Sentence suspended. k 

Witnesses : E. S. Wilson, T. E. Gray, and Thomas S. Gladding,^ 

chemist. 



BOTTLE No. 1821. 

The People v. Bryant. 



1 



Justice Kenna's Police Court, Brooklyn, N. Y. A 

Warrant issued February 5, 1890 ; answered to February seventh. ^J 
Pleaded guilty. Fined twenty-five dollars. ^f 

Witnesses : T. R Gray, E. S: Wilson, and E. G. Love, chemistp 



BOTTLE No. 1819. 

The People v. Place. 

Justice Goetting's Police Court, Brooklyn, N. Y. 

Warrant issued January 3, 1890 ; answered to January sixt 

held to bail for trial at Special Sessions. Called for trial Janna- 
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tenth; adjourned to twenty-fourth, to thirty-first, to February 
seventh, to fourteenth, to twenty-first, and pleaded guilty. Fined 
twenty-five dollars. 

Counsel, A. C. Salmon. 

Witnesses : T. R. Gray, E. S. Wilson, and E. G. Love, chemist. 



BOTTLE No. 1818. 

The People v. Fruh. 

Justice Goetting's Police Court, Brooklyn, N. Y. 

Warrant issued January 3, 1890 ; answered to January sixth. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. E. Gray, E. S. Wilson, and Thomas S. Gladding, 
chemist. > 



BOTTLE No. 1817. 

The People v. Hegeman. 

Justice Kenna's Police Court, Brooklyn, N. Y. 

Warrant issued January 3, 1890 ; answered to January seventh. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. R. Gray, E. S. Wilson, and E. G. Love, chemist. 



BOTTLE No. 1799. 

The People v. Karle. 
Justice Goetting's Police Court, Brooklyn, N Y. 

Warrant issued January 20, 1890 ; answered to January twenty- 
third ; held to bail for trial at Special Sessions. Called for trial 
January twenty-seventh. Pleaded guilty. Fined twenty-five 
dollars. 

Witnesses : E. S. Wilson, T. R. Gray, and J. F. Geisler, chemist. 



BOTTLE No. 1800. 

The People v. Bruscke. 

Essex Market Police Court, New York. 

/arrant issued January 20, 1890; answered to January twenty- 
i L ; held to bail for trial at Special Sessions. Called for trial 
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January twenty-ninth ; adjourned to thirtieth and 1 
victed. Fined twenty-five dollars. 

Counsel, 0. D. Olendorf. 

Witnesses : E. S. Wilson, T. E. Gray, and Thomas I 

chemist 



BOTTLE No. 1816. 

The People v. Levy. 
Essex Market Police Court, New York. 
Warrant issued January 20, 1890 ; answered to Janu 
first ; held to bail for trial at Special Sessions. Cal 
February third. Tried. Convicted. Fined twenty-fr 
Counsel, Charles D. Olendorf. 
Witnesses : T. E. Gray, E. S. Wilson, and E. G. Love 



BOTTLE No. 1830. 
The People v. Lieberman. 
Essex Market Police Court, New York. 
Warrant issued January 20, 1890 ; answered to Janv 
first ; held to bail for trial at Special Sessions. Cal 
February third. Tried. Convicted. Fined twenty- 
Counsel, Charles D. Olendorf. 
Witnesses : T. E. Gray, E. S. Wilson, and E. G. Lo 



BOTTLE No. 1795. 

The People v. Silyerstein. 
Essex Market Police Court, New York. 
Warrant issued February 6, 1890 ; answered to Feb: 
adjourned to thirteenth and held to bail for trial 
Sessions. Called for trial June twelfth. Pleaded gu 
twenty-five dollars. 

Witnesses: E. S. Wilson, T. E. Gray, and E. G. Lc 
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BOTTLE No. 1844 

The People v. Martin. 

Morrisania Police Court, New York. 

Warrant issued February 20, 1890; answered to February 
twenty-first ; held to bail for trial at Special Sessions. Called for 
trial March third. Pleaded guilty. Fined twenty-five dollars. 

Counsel, Charles D. Olendorf. 

Witnesses : W. W. Meeteer, J. J. Sorogan, and J. F. Geisler, 
chemist. 

BOTTLE No. 1849. 

The People v. Meyer. 

Jefferson Market Police Court, New York. 

Warrant issued February 18, 1890 ; answered to February nine- 
teenth ; held to bail for trial at Special Sessions. Called for trial 
February twenty-fourth. Tried, convicted and fined twenty-five 
dollars. 

Counsel, Charles D. Olendorf. 

Witnesses : J. J. Sorogan, W. W. Meeteer, and J. F. Geisler, 
chemist. 









BOTTLE No. 1848. 

The People v. Pape. 

Jefferson Market Police Court, New York. 

Warrant issued February 18, 1890 ; answered to February nine- 
teenth ; held to bail for trial at Special Sessions. Called for trial 
February twenty-seventh. Tried. Convicted. Fined twenty-five 
dollars. 

Counsel, Charles D. Olendorf. 

Witnesses : J. J. Sorogan, W. W. Meeteer, and J. F. Geisler,. 
chemist. 



te 



BOTTLE No. 1845. 

The People v. Walker. 

Jefferson Market Police Court, New York. 

arrant issued February 18, 1890 ; answered to February nine- 
h ; held to bail for trial at Special Sessions. Called for trial 
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February twenty-fourth. Pleaded guilty. Fii 
dollars. 

Counsel, Charles D. Olendorf. 

Witnesses: W. W. Meeteer, J. J. Sorogan, anc 
chemist 



BOTTLE No. 1843. 
The People v. Sttbn. 
Jefferson Market Police Court, Netv Yt 
Warrant issued February 18, 1890; answered tc 

teenth ; held to bail for trial at Special Sessions. 

February twenty-seventh. Tried. Convicted. Fined twenty-five 
dollars- 
Counsel, Charles D. Olendorf. 

Witnesses : W. W. Meeteer, J. J. Sorogan, and J. F. Geisler, 
chemist. 

BOTTLE No. 1838. 

The People v. Levy. 

Essex Market Police Court, New York. 

Warrant issued February 26, 1890 ; answered to February 

28, 1890 ; held to bail for trial at Special 'Sessions. Called for 

trial March tenth. Tried. Convicted. Fined twenty-five dollars. 

Counsel, Charles T>. Olendorf. 

Witnesses : T. K. Gray; E. S. Wilson, and E. G. Love, chemist 



BOTTLE No. 1835. 

The People v. Monsees. 

Justice Kenna's Police Court, Brooklyn, N. Y. 

Warrant issued March 5, 1890 ; answered to March si-* 1 !. 

Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. R Gray, E. S. Wilson, and E. G. Love, chen t 
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BOTTLE No. 1839. 
The People v. Boehm. 

Essex Market Police Court, New York. 

Warrant issued February 26, 1890; answered to February 
twenty-eighth, and discharged on examination. 

Witnesses : T. B. Gray, E. S. Wilson, and E. G. Love, chemist. 



\^ 
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BOTTLE No. 1832. 

The People v. Eeilly. 

Justice Qoetting's Police Court, Brooklyn, N Y. 

Warrant issued March 11, 1890 ; answered to March thirteenth, 
and pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. B. Gray, E. S. Wilson, and E. G. Love, chemist. 



r 
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BOTTLE No. 1834. 

The People v. Hennesy. 

Justice Goetting'8 Police Court, Brooklyn, N Y. 

Warrant issued March 11, 1890 ; answered to March thirteenth. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. B. Gray, E. S. Wilson, and E. G. Love, chemist. 



BOTTLE No. 1801. 
The People v. Apekion. 

Essex Market Police Court, New York. 

Warrant issued March 28, 1890 ; answered to March twenty- 
sixth ; held to bail for trial at Special Sessions. Called for trial 
jrch thirty-first Tried. Convicted. Fined twenty-five dollars. 
Counsel, Charles D. Olendorf. 
Witnesses : E. S. Wilson, T. B. Gray, and J. F. Geisler, chemist. 
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BOTTLE No. 1805. 
The People v. Katz. 
&t Essex Market Police Court, New York. 

Warrant issued February 28, 1890 ; answered to March third ; 
held to bail for trial at Special Sessions. Called for trial March 
twelfth. Tried. Convicted and fined twenty-five dollars. 

Counsel, C. D. Olendorf. 

Witnesses : E. S. Wilson, T. B. Gray, and E. G. Love, chemist* 



BOTTLE No. 1804 

The People v. Cohen. 

Essex Market Police Court, New York. 

Warrant issued February 28, 1890 ; answered to March third ; 
held to bail for trial at Special Sessions. Called for trial March 
twelfth. Tried. Convicted. Fined twenty-five dollars. 

Counsel, C. D. Olendorf. % 

Witnesses : E. S. Wilson, T. R. Gray, and E. G. Love, chemist. 



BOTTLE No. 1862. 

The People v. Minke. 

Justice Goetting's Police Court, Brooklyn, N. Y. 

Warrant issued March 13, 1890 ; answered to March fourteenth. 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : E. S. Wilson, T. E. Gray, and E. G. Love, chemist. 



BOTTLE No. 1884. 

The People v. Memmer. 

Harlem Police Court, New York. 

Warrant issued April 22, 1890 ; answered to April twenty-fourth ; 
adjourned to twenty-eighth for examination; held to bail for trial 
at General Sessions. Before grand jury June twelfth. Adjourn* 
indefinitely. 

Counsel, C. D. Olendorf. 

Witnesses : J. J. Sorogan, W. W. Meeteer, and E. G. Lo^ 
chemist. 
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BOTTLE No. 1866. 
The People v. Young. 

Justice Goetting's Police Court Brooklyn, N. Y. 

Warrant issued April 22, 1890 ; answered to April twenty-third. 
Pleaded guilty. Fined twenty-five dollars. 
"Witnesses : E. 8. Wilson, T. R. Gray, and E. G. Love, chemist. 



BOTTLE ,No. 1906. 
The People v. Hyatt. 

Justice Donohue's Police Court, Yonkers, N. Y. 

Warrant issued May 9, 1890; answered to May fifteenth, and 
tried and convicted ; sentence suspended. 
Counsel, LeRoy S. Gove. 
Witnesses : O. 0. Griffis, J. J. Sorogan, and J. F. Geisler, chemist*. 
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 \ 
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BOTTLE No. 1867. 
The People v. Ditson. 

Justice Smith's Police Court, Flushing, N. Y. 

Warrant issued May 9, 1890 ; answered tb May twelfth ; 
adjourned to May nineteenth, and tried by jury. Acquitted. 
Counsel, A. C. Salmon. 
Witnesses : E. S. Wilson, T. R. Gray, and E. G. Love; chemist 



he 



BOTTLE No. 1863. 
The People v. Dahl. 

Justice Qoetting's Police Court, Brooklyn, JV. Y. 

arrant issued April 22, 1890 ; answered to April twenty-third ; 
to bail for trial at Special Sessions. Called for trial April 
ity-ninth. Pleaded guilty. Fined forty dollars, 
unsel, A. C. Salmon. 

itnesses : T. B. Gray, E. S. Wilson, and E. G. Love, chemist. 

17 
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BOTTLE No. 1910. 
The People v. McAedle. 
Justice Smith's Police Court, Flushing, N. Y. 
tnt issued May 14, 1890; answered to May sixteenth, 
guilty. Fined twenty-five dollars. 
isses : O. 0. Griffis, J. J. Sorogao, and J. P. Geisler, chemist. 



BOTTLE No. 1864. 
The People v. Vandercan. 
Justice Ticrhe's Police Court, Brooklyn, N. Y. 
tnt issued May 16, 1890 ; answered to May twentieth ; 
id to twenty-first. Pleaded guilty. Fined twenty-five 

■sses : E. S. Wilson, T. B. Gray, and J. F. Geisler, chemist 



BOTTLE No. 1865. 
The People v. Buckert. 
Jostle Goetting's Police Court, Brooklyn, JV. Y. 
tnt issued May 24, 1890 ; answered to May twenty-sixth ; 
id to twenty- seventh. Pleaded guilty. Fined twenty-five 

.sses : E. 8. Wilson, T. B. Gray, and E. G. Love, chemist 



BOTTLE No. 1896. 

The People v. Gloeckner. 
Jefferson Market Police Court, New York. 
tnt issued May 27, 1890; answered to May twenty-eighth; 
bail for trial at Special Sessions. Called for trial J io 
Pleaded guilty. Fined twenty-five dollars, 
sses : J. J. Sorogau, W. W. Meeteer, and J. F. Gie. r, 
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BOTTLE No. 1895. 

The People v. Strdecher. 
Jefferson Market Police Court, New York. 

Warrant issued May 27, 1890; answered to May twenty-eighth; 
held to bail for trial at Special Sessions. Called for trial June 
sixth ; adjourned to ninth and tried. Convicted. Fined twenty- 
five dollars. 

Counsel, C. D. Olendorf. 

Witnesses : W. W. Meeteer, J. J. Sorogan, and J. F. Geisler, 
chemist. 



BOTTLE No. 1921. 

The People v. Matthies. 

Justice HunolcCs Court, College Point, N. Y. 
Warrant issued May 29, 1890 ; answered to June ninth. Pleaded 
guilty. Fined twenty-five dollars. 
Counsel, A. C. Salmon. 
Witnesses : T. K. Gray, E. S. Wilson, and E. G. Love, chemist. 



BOTTLE No. 1919. 

The People v. Froelich. 

Justice HunoWs Court, College Point, N. Y. 

Warrant issued May 29, 1890 ; answered to June ninth ; held 
to bail for trial at Special Sessions. Called for trial June seven- 
teenth. Tried. Convicted. Fined fifty dollars. 

Counsel, A. C. Salmon. 

Witnesses : T. R. Gray, E. S. Wilson, and F. G. Love, chemist. 



BOTTLE No. 1917. 

The People v. Young. 

Justice TigMs Police Court, Brooklyn, N. Y. 

Warrant issued May 23, 1890 ; answered to May twenty-sixth. 
J 3aded guilty. Fined twenty-five dollars. 

Witnesses : T. B. Gray, E. S. Wilson, and E. G. Love, chemist. 
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BOTTLE No. 1918. 

The People v. Martins. 

Justice Kennots Police Court, Brooklyn, N. Y. 
Warrant issued May 27, 1890; answered to June second. 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : T. B. Gray, E. S. Wilson, and E. G. Love, chemist. 



BOTTLE No. 1915. 

The People v. Grefe. 
Justice Tighe's Police Court, Brooklyn, N. Y. 
Warrant issued May 23, 1890 ; answered to May twenty-sixth. 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : T. B. Gray, E. S. Wilson, and E. G. Love, chemist. 



BOTTLE No. 1920. 
The People v. Kohde. 
Justice Tighe's Police Court, Brooklyn, N. Y. 
Wairant issued May 23, 1890 ; answered to May twenty-sixth. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses, T. B. Gray, E. S. Wilson, and E. G. Love, chemist. 



BOTTLE No. 1822. 
The People v. Interman. 
Justice Tighe's Police Court, Brooklyn, N. Y. 
Warrant issued May 22, 1890 ; answered to May twenty-fifth. 
Pleaded guilty. Fined twenty-five dollars. \ 
Witnesses : E. S. Wilson, T. B. Gray, and E. G. Love, chemist. 



BOTTLE No. 1883. 

The People v. Koldehofe. 

Harlem Police Court, New York. 

Warrant issued April 28, 1890; answered to April twei - 

eighth ; held to bail for trial at General Sessions. Before gri 1 

jury, May twenty-ninth. Not indicted. 

Witnesses: W. W. Meeteer, J. J. Sorogan, and E. G. L' > 
chemist. 
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BOTTLE No. 1868. 

The People v. Blohm. 

Justice Kenna's Police Court, Brooklyn, N. Y. 

Warrant issued June 16, 1890 ; answered to June seventeenth. 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : E. S. Wilson, T. B. Gray, and E. G. Love, chemist 



BOTTLE No. 1869. 

The People v. Von Druge. 

Tombs Police Court, New York. 

Warrant issued June 11, 1890; answered to June twelfth; 
adjourned to June thirteenth for examination, and held to bail 
for trial at Special Sessions. Called for trial September seven- 
teenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : E. S. Wilson, W. W. Meeteer, and J. F. Geisler, 
chemist. 



BOTTLE No. 2508. 

The People v. Heinbockel. 

Tombs Police Court, New York. 

Warrant issued July 2, 189.0 ; answered to July third ; held to 
bail for trial at Special Sessions. Called for trial September 
seventeenth ; adjourned to September twenty-fourth, and tried. 
Convicted. Fined twenty-five dollars. 

Counsel, Chas. D. Olendorf. 

Witnesses : W.W. Meeteer, E. S. Wilson, and Thos. S. Gladding, 
chemist. 



BOTTLE No. 1894. 

The People v. Alter. 

Justice Tiernan's Court, Staten Island, N. Y. 

Warrant issued July 8, 1890 ; answered to July ninth. Pleaded 
£ lty. Fined twenty-five dollars. 

Counsel, Van Hovenberg & Holt. 

Witnesses : Arch. D. Clark, W. W. Meeteer, and Thos. S« 
< dding, chemist 
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BOTTLE No. 1892. 

The People v. Miller. 
Justice TiemarHs Police Court, Staten Island, N. Y. 

Warrant issued July 8, 1890; answered to July eleventh. 
Pleaded guilty. Fined twenty-five dollars. 

Counsel, Van Hovenberg & Holt. 

Witnesses: W. W. Meeteer, Arch. D. Clark, and Thos. S. 
Gladding, chemist. 



BOTTLE No. 1900. 

The People v. Viebrock. 
Tombs Police Court, New York. 

Warrant issued July 2, 1890 ; answered to July third ; held to 
bail for trial at Special Sessions. Called for trial September 
seventeenth ; adjourned to twenty-fourth, to October eighth. 

Counsel, C. D. Olendorf. 

Witnesses : W. W. Meeteer, E. S. Wilson, and Thos. S. Gladding, 
chemist. 



BOTTLE No. 1927. 

The People v. Brower. 
Justice Steinhardt's Court, Hicksville, N. Y. 

Warrant issued August 6, 1890 ; answered to August fifteenth. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. R. Gray, W. W. Meeteer, and C. M. Stillwell, 
chemist. 



BOTTLE No. 1928. 

The People v. Carlsen. 
Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued July 22, 1890 ; answered to July twenty-fift' 
adjourned to twenty-eighth. Pleaded guilty. * Fined twenty-fi 
dollars. 

Witnesses : T. R. Gray, W. W. Meeteer, and C. M. Stillw* 
chemist. 
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BOTTLE No. 1930. 
The People v. Hanson. 

Justice Tights Police Court, Brooklyn, N. Y. 

Warrant issued July 22, 1890 ; answered to July twenty-eighth. 
Pleaded guilty. Fined twenty-five dollars. 

Counsel, A. C. Salmon. 

Witnesses : Thos. E. Gray, W. W. Meeteer, and 0. M. Stillwell, 
chemist 

BOTTLE No. 1929, 
The People v. Duncan, 
Justice Steinhardt's Court, HicJcsville, N. Y. 
Warrant issued August 0, 1890 ; answered to August fifteenth. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. R Gray, W. W. Meeteer, and 0. M. Still well, 
chemist. 

BOTTLE No. 2515. 

The People v. Boyle. 
Justice Tighe's Police Court, Brooklyn, N. Y. 
Warrant issued August 7, 1890 ; answered to August eleventh. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, T. R Gray, and E. G. Love, chemist 




BOTTLE No. 2516. 

The People v. Doht. 

Justice Tighe's Police Court, Brooklyn, JV". Y. 
Warrant issued August 18, 1890 ; answered to August twentieth ; 
adjourned to twenty-first for examination and dismissed. 
Witnesses : W. W. Meeteer, T. R Gray, and E. G. Love, chemist 



BOTTLE No. 2513. 

' The People v. Seivers. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

/arrant issued August 6, 1890 ; answered to August twelfth. 
F aded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, T. E. Gray, and C. M. Stillwell, 
cl mist 
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BOTTLE No. 1931. 
The People v. Shoenaker. 
Justice Tighe's Police Court, Brooklyn, N. 1 
"Warrant issued July twenty-second ; answered to 
«ighth. Pleaded guilty. Fined twenty-five dollars. 
Witnesses : T. R. Gray, W. W. Meeteer, and E. G. Lo 

BOTTLE No. 2512. 
The People v. McEnroe. 
Justice Engle's Court, Brooklyn, JV. Y. 
Warrant issued August 4, 1890 ; answered to Ai 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, T. B. Gray, and C. M 
■chemist 

BOTTLE No. 2511. 
The People v. Neilson. 
Justice Tighe'8 Police Court, Brooklyn, 2f. 1 
Warrant issued August 7, 1890; answered to August eleventh. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, T. R. Gray, >nd 0. M. Stillwell, 
■chemist 

BOTTLE No. 2511. 

The People v. Bruning. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued August 6, 1890 ; answered to August twelfth. 

Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, T. R. Gray, and E. G. Love, chemist 

BOTTLE No. 2510. 

The People v. Finkelday. 
Justice Tighe's Police Court, Brooklyn, H, Y. 
Warrant issued August 1, 1890 ; answered to August elevei l- 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, T. E. Gray, and O. M. Stillw I, 
chemist. 



r 
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BOTTLE No. 1872. 

The People v. O'Connor. 
Justice Tighe's Police Court, Brooklyn, N. Y. 

"Warrant issued August 18, 1890 ; answered to August nineteenth. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : E. S. Wilson, T. E. Gray, and J. F. Geisler, chemist. 



BOTTLE No. 1873. 

The People v. Schabdavoyne. 
Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued August 18, 1890 ; answered to August nineteenth ; 
adjourned to twenty-seventh. Pleaded guilty. Fined twenty-five 
dollars. 

Witnesses : E. A. Wilson, T. E. Gray, and J. F. Geisler, chemist. 



BOTTLE No. 1923. 

The People v. Nagle.' 
Jnstice Tighe J 8 Police Court, Brooklyn, N Y. 

Warrant issued August 18, 1890 ; answered *to August nineteenth ; 
adjourned to twenty-seventh, to September eleventh and pleaded 
guilty. Fined twenty-five dollars. 

Counsel, A. C. Salmon. 

Witnesses : E. S. Wilson, T. R. Gray, and J. F. Geisler, chemist. 



BOTTLE No. 1878. 

The People v. Van Duyn. 
Justice Conrady's Court, New Utrecht, N Y. 

Warrant issued August 27, 1890 ; answered to September tenth; 
J ourned to nineteenth, and tried. Convicted. Fined twenty-five 
< Jars. 

Counsel, B. W. Downing. 

Vitnesses : E. S. Wilson, T. B. Gray, and E. G. Love, chemist. 

38 
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BOTTLE No. 2732. 

The People v. Vorbatg. 
Harlem Police Court, Neio York, 

Warrant issued August 8, 1890 ; answered to August eleventh ; 
held to bail for trial at Special Sessions. Called for trial Septem- 
ber seventeenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, W. S. O'Brien, and 0. M. Stillwell, 
chemist. 



BOTTLE No. 1877. 

The People v. Miller. 
Essex Market Police Court, New York. . 

Warrant issued August 8, 1890 ; answered to August twelfth ; 
held to bail for trial at Special Sessions. Called for trial Septem- 
ber seventeenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : E. S. Wilson, T. E. Gray, and E. G. Love, chemist. 



BOTTLE No. 1875. 

The People v. Lippman. 
Essex Market Police Court, New York. 

Warrant issued August 8, 1890 ; answered to August twelfth ; 
held to bail for trial at Special Sessions. Called for trial Septem- 
ber seventeenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : E. S. Wilson, T. B. Gray, and E. G. Love, chemist 



BOTTLE No. 1876. 

The People v. Loitz. 
Essex Market Police Court, New York. 

Warrant issued August 19, 1890 ; answered to August twentieth ; 
held to bail for trial at Special Sessions. Called for trial Septer 
ber twenty-fourth. Adjourned to October eighth. 

Counsel, C. D. Olendorf. 

Witnesses : E. S. Wilson, T. B. Gray, and E. G. Love, chemis 
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BOTTLE No. 2726. 

The People v. Burke. 
Yorkville Police Court, New York. 

Warrant issued August 6, 1890 ; answered to August seventh ; 
held to bail for trial at Special Sessions. Called for trial Septem- 
ber seventeenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, W. S. O'Brien, and J. F. Geisler, 
chemist. 



BOTTLE No. 2729. # 

The People v. Gbune. 

Harlem Police Court, New York. 
« • 

Warrant issued August 8, 1890 ; answered to August eleventh, 
and discharged. 

Witnesses : W. W. Meeteer, W. S. O'Brien, and E. G. Love, 
chemist. 



BOTTLE No. 2724 

The People v. Bdhrfiend. 
Yorkville Police Court, New York. 

Warrant issued August 6, 1890 ; answered to August seventh ; 
held to bail for trial at Special Sessions; Called for trial Septem- 
ber seventeenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, W. S. O'Brien, and J. F. Geisler, 
chemist. 



BOTTLE No. 2725. 

The People v. Neuhardt. 
Yorkville Police Court, New York. 

Warrant issued August 6, 1890 ; answered to August seventh 
h d to bail for trial at Special Sessions. Called for trial Sep- 
t( aber seventeenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, W. S. O'Brien, and J. F. Geisler, 
c ^mist. 
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BOTTLE No. 2715. 
The People v. Mollineux. 

Justice Tighe's Police Court, Brooklyn, N Y. 

Warrant issued August 7, 1890 ; answered to August eleventh ; 
adjourned to fifteenth, to twentieth, and pleaded guilty. Fined 
twenty-five dollars. 

Witnesses: W. W. Meeteer, T. E. Gray, and J. F. Geisler, 
chemist. 



.BOTTLE No. 2721. 

The People v. Stiehn. 

Jefferson Market Police Court, New York. 

Warrant issued August 4, 1890 ; answered to August fifth ; held 
to bail for trial at Special Sessions. Callad for trial September 
seventeenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, W. S. O'Brien, and J. F. Geisler, 
chemist. 



BOTTLE No. 2722. 

The People v. Wohrman. 

Jefferson Market Police Court, New York. 

Warrant issued August 4, 1890 ; answered to August fifth ; held 
to bail for trial at Special Sessions. Called for trial September 
seventeenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : W. W. Meeteer, W. S. O'Brien, and 3. F. Geisler, 
chemist. 



BOTTLE No. 2723. 

The People v. Holly. 

Jefferson Market Police Court, New York. 

Warrant issued August 4, 1890 ; answered to August fifth ; held 
to bail for trial at Special Sessions. Called for trial September 
seventeenth ; adjourned to twenty-fourth and tried. Convic' L 
Fined $100. 

Counsel, C. D. Olendorf. 

Witnesses : W. W. Meeteer, W. S. O'Brien, and J. F. Geis r, 
chemist. 
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BOTTLE No. 2758. 
The People v. Jaeger. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued August 18, 1890; answered to August nine- 
teenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : E. S. Wilson, T. E. Gray, and E. G. Love, chemist 






BOTTLE No. 2757. 

The People v. Brand. 

Essex Market Police Court, New York. 

Warrant issued August 8, 1890 ; answered to August twelfth ; 
adjourned to thirteenth ; held to bail for trial at Special Sessions. 
Galled for trial September seventeenth. Pleaded guilty. Fined 
twenty-five dollars. 

Witnesses : E. S. Wilson, T. R. Gray, and E. G. Love, chemist 
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BOTTLE No. 2762. 
The People v. Foley. 

Essex Market Police Court, New York. 

Warrant issued August 8, 1890 ; answered to August twelfth ; 
held to bail for trial at General Sessions. 

Witnesses : E. S. Wilson, T. R. Gray, and E. G. Love, chemist. 



■w 
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BOTTLE No. 2755. 

The People v. Eobinson. 

Justice Thayer* s Court, Ymikers, N. Y. 

arrant issued September 26, 1890; answered to September 
•tieth ; adjourned to October seventh, 
'ounsel, A. J. Burns. 

fitnesses : E. S. Wilson, J. J. Sorogan, and J. F. Geisler, 
■nisi 
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BOTTLE No. 2781. 
The People v. Delehanty. 

Justice Thayer's Court, Yonkers, N. Y. 

Warrant issued September 26, 1890 ; answered to September 
thirtieth ; adjourned to October seventh. 

Counsel, A. J. Burns. 

Witnesses : E. S. Wilson, J. J. Sorogan, and J. F. Geisler, 
chemist 



BOTTLE No. 1932. 

The People v. Gabdes. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued July 31, 1890; answered to August fifth. 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : T. B. Gray, W. W. Meeteer, and E. G. Love, chemist 



BOTTLE No. 2517. 

The People v. Mills. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued July 31, 1890; answered to August fourth. 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : T. B. Gray, W. W. Meeteer, and E. G. Love, chemist 



BOTTLE No. 2718. 

The People v. Dill. 
Justice Tighe's Police Court, Brooklyn, JV. F. 

Warrant issued July 31, 1890; answered to August fourth 
Pleaded guilty. Fined twentv-five dollars. 

Witnesses: T. B. Gray, W. W. Meeteer, and J. F. Geisl 
chemist. 
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BOTTLE No. 2714. 
The People v. McGuekin. 

Justice, SteirihardVs Court, Hicksville, N. F. 

Warrant issued August 21, 1890 ; answered to August thirtieth. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. E. Gray, W. W. Meeteer, and E. G. Love, 
chemist. 



BOTTLE No. 2716. 

The People v. Otten. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued July 31, 1890; answered to August fourth. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. E. Gray, W. W. Meeteer, and J. F. Geisler, 
chemist. 



BOTTLE No. 2719. 
The People v. Hogan. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued August 7, 1890 ; answered to August eleventh. 
Pleaded guilty. Fined twenty-five dollars 

Witnesses : T. E. Gray, E. S. Wilson, and J. F. Geisler, chemist. 



BOTTLE No. 2747. 
The People v. Baass. 

Justice Conrad's Court, West Brighton, N. Y. 

Warrant issued August 26, 1890 ; answered to September tenth ; 
djourned to September nineteenth. Pleaded guilty. Fined 
yenty-five dollars. 

Witnesses : T. E. Gray, E. S. Wilson, and E. G. Love, chemist. 
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BOTTLE No. 2745. 
The People v. Van Glahn. 
Justice Tighe's Police Court, Brooklyn, A 
Warrant issued August 7, 1890 ; answered to A 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : T. R Gray, E. S. Wilson, and E G. 



BOTTLE No. 2770. 
The People v. Helhes. 
Essex Market Police Court, New Yon 
Warrant issued August 27, 1890 ; answered to . 
eighth ; held to bail for trial at Special Sessions. 
September twenty-fourth. Pleaded guilty. Fine 
Counsel, Barnard & Olendorf. 
Witnesses : T. E. Gray, E. S. Wilson, and E. G. 



BOTTLE No. 1924. 
The People v. Scbwabtje. 
Justice Goetting's Police Court, Brooklyn, 
Warrant issued June 4, 1890 ; answered to June 
guilty. Fined twenty-five dollars. 

Witnesses : E. S. Wilson, T. B. Gray, and E. G. 



BOTTLE No. 1870. 
The People v, Baack. 
Tombs Police Court, New York. 
Warrant issued July 22, 1890 ; answered to Jul; 
held to bail for trial at Special Sessions. Called fc 
ber twenty-fourth. Pleaded guilty. Fined twentj 
Counsel, Barnard & Olendorf. 
Witnesses : E. S. Wilson, W. W. Meeteer, and 
chemist 
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BOTTLE No. 2761. 

The People v. Bruning. 

Essex Market Police Court, New York. 

"Warrant issued August 19, 1890; answered to August twen- 
tieth ; held to bail for trial at Special Sessions. Called for trial 
September twenty-fourth ; adjourned to October eighth. 

Counsel, Barnard & Olendorf. 

Witnesses : E. S. Wilson, T. R* Gray, and E. G. Love, chemist. 



BOTTLE No. 2763. 

The People v. Vogt. 
Essex Market Police Court, New York. 

Warrant issued August 19, 1890; answered to August twen- 
tieth ; held to bail for trial at Special Sessions. Called for trial 
September twenty-fourth. Pleaded guilty. Fined twenty-five 
dollars. 

Counsel, Barnard & Olendorf. 

Witnesses : E. S. Wilson, T. R. Gray, and E. G. Love, chemist 



BOTTLE No. 2754. 

The People v. Mohrmann. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued August 18, 1890; answered to August nine- 
teenth. Pleaded guilty. Fined twenty-five dollars. 
Counsel, A. C. Salmon. 
Witnesses : E. S. Wilson, T. R. Gray, and E. G. Love, chemist 



BOTTLE No. 1879. 

The People v. Meyer. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

/arrant issued August 18, 1890; answered to August nine- 
te ith. Pleaded guilty. Fined twenty-five dollars. 

r itnesses : E. S. Wilson, T. R. Gray, and E. G. Love, chemist. 

19 
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BOTTLE No. 278a 

The People v. Steffens. 

Justice Goetting's Police Court, Brookl 

Warrant issued September 4, 1890 ; answc 

fifth. Pleaded guilty. Pined twenty-five dolla 

Witnesses : E. 8. Wilson, J. J. Sorogan, and I 



BOTTLE No. 2803. 
The People v. Cole, 
Tombs Police Court, New Yor, 
Warrant issued September 18, 1890; answi 
eighteenth ; held to bail for trial at General Sei 
Counsel, F. V. S. Oliver. 
Witnesses : Arch. D. Clark, George W. Price 
chemist. 

BOTTLE No. 2784 
The People t*. Krastz. 
Justice Goetting's Police Court, Brookl 
Warrant issued August 4, 1890 ; answered to August fifth. 
Pleaded guilty. Fined twenty-five dollars. 
Witnesses : E. S. Wilson, J. J. Sorogan, and E. G. Love, chemist* 



BOTTLE No. 2782. 
The People v. Gier. 
Justice Goetting's Police Court, Brooklyn, N. Y. 
Warrant issued September 4, 1890; answered to September 
fifth ; adjourned to September eighth, to eighteenth, and tr 
Convicted. Fined twenty-five dollars. 
Counsel, A. C. Salmon. 
Witnesses : E S. Wilson, J. J. Sorogan, and E. G. Love, cheir 



r 
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BOTTLE No. 2908. 
The People v. 'Kosteb. 

Justice* Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued September 17, 1890; answered to September 
eighteenth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : Arch. D. Clark, Geo. W. Price, and J. F. Geisler, 
chemist. 



BOTTLE No. 2830. 

The People v. Havecker. 

Justice Walsh's Police Court, Brooklyn, N. Y. 

Warrant issued September twenty-seventh ; answered to Sep- 
tember twenty-ninth ; adjourned to October sixth. 

Counsel, A. C. Salmon* 

Witnesses : T. B. Gray, W. W. Meeteer, and Thos. S. Gladding, 
chemist. 



BOTTLE No. 2906. 

The People v. Thoms. 

Justice Tighe's Police Court, Brooklyn, N. Y: 

Warrant issued September 17, 1890 ; answered to September 
eighteenths Pleaded guilty. Fined twenty-five dollars. 

Witnesses: Arch. D. Clark, Geo. W. Price, • and J. F. Geisler, 
chemist. 



BOTTLE No. 2907. 
The People v. Doppman. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

arrant issued September 17, 1890; answered to September 
eij ceenth. Pleaded guilty. Fined twenty-five dollars. 

tnesses : Arch. D. Clark, Geo. W. Price, and J. F. Geisler, 
ch flisi 
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BOTTLE No. 2735. 

The People v. Beuther. 

Justice Kenna's Police Court, Brooklyn, N. Y. 

Warrant issued August 25, 1890 ; answered to August twenty- 
ninth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: W. W. Meeteer, T. B. Gray, and E. G. Love, 
chemist. 



BOTTLE No. 2736. 

The People v. Budolph. 
Justice Kenna's Police Court, Brooklyn, N. Y. 

Warrant issued August 25, 1890 ; answered to August twenty- 
ninth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: W. W. Meeteer, T. B. Gray, and E. G. Love, 
chemist. 



BOTTLE No. 2765. 
The People v. Clancy 
9 Justice Mariley's Police Court, Long Island City, N. Y. 

Warrant issued August 21, 1890; answered to September 
eleventh ; held to bail for trial at Special Sessions. Called for 
trial September eighteenth ; adjourned to twenty-third, to October 
second. 

Counsel, Benj. W.. Downing. • 

Witnesses : T. B. Gray, W. W. Meeteer, and E. G. Love, chemist 



BOTTLE No. 2743. 

The People v. Bock. 

Justice Frost's Court, Glen Cove T N. Y. 

Warrant issued September 16, 1890 ; answered to September 
seventeenth; adjourned to twenty-fifth and tried. Convic 4 
Fined twenty-five dollars. 

Counsel, B. W. Downing. 

Witnesses : W. W. Meeteer, T. B. Gray, and Thos. S. Gladr g, 
chemist. 
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BOTTLE No. 2778. 
The People v. Lundy. 

Justice Conrady's Court, Bath Beach, N. Y. 

Warrant issued August 26, 1890 ; answered to September tenth. 
Pleaded guilty. Fined twenty-five dollars. 
Counsel, B. W. Downing. 
Witnesses : T. R Gray, W. W. Meeteer, and E. G. Love, chemist. 



BOTTLE No. 2771. 

The People v. Ernst. 

Justice Tighe's Police Court, Brooklyn, N. Y. 

Warrant issued August 21, 1890 ; answered to August twenty- 
sixth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. K. Gray, W. W. Meeteer, and J. F. Geisler, 
chemist. 



BOTTLE No. 2768. 
The People v. Wilkins. 

Justice Kenna's Police-Court, Brooklyn, N. Y. 

Warrant issued August 25, 1890 ; answered to August twenty- 
ninth. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. E. Gray, W. W. Meeteer, and E. G. Love, 
chemist. 



BOTTLE No. 2769. 

The People v. Guilfoile. 

Justice Kenna's Police Court, Brooklyn, N. Y. 

Warrant issued August 25, 1890 ; answered to August twenty- 
ni h. Pleaded guilty. Fined twenty-five dollars. 

itnesses : T. B. Gray, W. W. Meeteer, and E. G. -Cove, 
cl mist. 
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BOTTLE No. 1916. 
The People v. Faikbrotheb. 
Justice Smith's Court, Flushing, JV. 1 
Warrant issued May 9, 1890 ; answered to 
Pleaded guilty. Fined twenty-five dollars. 
Counsel, A. C. Salmon, 
Witnesses : T. E. Gray, E. S. Wilson, and E. G. 



DISTILLERY WASTE — BOTTLE No. 100 
The People v. Tierney. 
Justice Manley's Police Court, Long Island C 
Warrant issued April 26, 1890 ; answered 
adjourned to thirteenth, to twentieth, to twen 
adjourned indefinitely by the court, by reaso 
stating that he has sold his cows and had discoi 
duction of milk. The statement of defendant ha' 
to be true, the court on a later date dismissed^the 
Counsel, Cooke & Salmon. ' 
Witnesses : T. R. Gray, E. S. Wilson, and E. G. Love, chemist 

BOTTLE- No. 1925. 

The People v. Doscheb. 

Justice Goetting's Police Court, Brooklyn, N. T. 

Warrant issued May 24, 1890; answered to May twenty-sixth; 

adjourned to twenty-seventh, to June sixth, and pleaded guilty. 

Fined twenty-five dollars. 

Counsel, A. C. Salmon. 

Witnesses : E. S- Wilson, T. R. Gray, and J. F. Geisler, chemist 

BOTTLE No. 1833. 

The People p. Meisxeb. 
Justice Goetting's Police Court, Brooklyn, N. Y. 
Warrant issued May 6, 1890; answered to May seventh. Plec 
guilty. Fined twenty-five dollars. 

Witnesses : T. R. Gray, E. S. Wilson, and E. G. Love, che? 
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BOTTLE No. 1899. 

The People v. Dashby. 
Justice Steuihart's Court, Hicksville, N. Y. 

"Warrant issued August 13, 1890; answered to August sixteenth; 
adjourned to twenty-first. Pleaded guilty. Fined twenty-five 
dollars. 

Witnesses : W. W. Meeteer, T. R Gray, and E. G. Love, chemist 



BOTTLE No. 2751. 

The People v. Koster. 
Essex Market Police Court, Neiv York. 

Warrant issued August 27, 1890 ; answered to August twenty- 
eighth ; held to bail for trial at Special Sessions. Called for trial 
September 24, 1890. Tried. Convicted. Fined fifty dollars. 

Counsel, Barnard & Olendorf. 

Witnesses: T. R Gray, E. S. Wilson, and E. G. Love, chemist 



BOTTLE No. 1926. 

The People v. Caslendeick. 

Justice Kennds Police Court, Brooklyn, N Y. 

Warrant issued June 20, 1890; answered to June twenty-first; 
adjourned to twenty-second, to July seventh, to October seventh- 
Witnesses : E. S. Wilson, T. B. Gray, and E. G. Love, chemist 



e 
b 



BOTTLE No. 2752. 

The People v. Goodman. 

Essex Market Police Court, New York. 

"Tarrant issued August 27, 1890 ; answered to August twenty- 

,nt ; held for trial at Special Sessions. Called for trial Septem- 

- twenty-fourth ; adjourned to October eighth. 

Counsel, Barnard & Olendorf. 

Witnesses : T. R Gray, E. S. Wilson, and E. G. Love, chemist 
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BOTTLE No. 1880. 
The People v. Cheistgan. 

Justice Walsh's Police Court, Brooklyn, N. Y. 

Warrant issued August 25, 1890 ; answered to August twenty- 
seventh. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : E. S. Wilson, T. R. Gray, and E. G. Love, chemist 



BOTTLE No. 1881. 
The People v. Getken. 

Justice Walslis Police Court, Brooklyn, N. Y. 

Warrant issued August 25, 1890 ; answered to August twenty- 
seventh. Pleaded guilty. Fined twenty-five dollars. 
Witnesses : E. S. Wilson, T. R. Gray, and E. G. Love, chemist 



BOTTLE No. 2739. 
The People v. Johnson. 

Justice Manley's Police Court, Long Island City, N. Y. 

Warrant issued August 21, 1890; answered to September 
eleventh ; adjourned to September eighteenth, to October eighth. 
Counsel, B. W. Downing. 
Witnesses : W. W. Meeteer, T. B. Gray, and E. G. Love, chemist 



BOTTLE No. 2737. 

The People v. McGee. 

Justice Mauley's Police Court, Long Island City, N. Y. 

Warrant issued August 21, 1890; answered to September 
eleventh; adjourned September eighteenth. Tried by jr. . 
Acquitted. 

Counsel, B. W. Downing. 

Witnesses : W. W. Meeteer, T. R. Gray, and E. G. Love, chem , 



r 
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BOTTLE No. 2738. 

The People v. Shaw. 
Justice Conrady's Court, Bath Beach, N Y. 

Warrant issued August 26, 1890 ; answered to August twenty- 
seventh; adjourned to September tenth, to nineteenth. Tried. 
Convicted. Fined twenty-five dollars. 

Counsel, B. W. Downing. 

Witnesses : W. W. Meeteer, T. R. Gray, and E. G. Love, chemist 



BOTTLE No. 2789. 

The People v. Meyer. 

Justice Mauley's Police Court, Long Island City, N. Y. 

Warrant issued September 4, 1890; answered to September 
eleventh. Pleaded guilty. Fined twenty-five dollars. 
Witnesses : E. S. Wilson, J. J. Sorogan, and E. G. Love, chemist. 



BOTTLE No. 2708. 

The People v. Steffins. 
Harlem Police Court, New York. 

Warrant issued August 20, 1890 ; answered to August twenty- 
first ; held to bail for trial at Special Sessions. Called for trial 
September twenty-fourth. Pleaded guilty. Fined $150. 

Counsel, Barnard & Olendorf. 

Witnesses : Arch. D. Clark, J. J. Sorogan, and J. F. Geisler, 
chemist. 



BOTTLE No. 2780. 

The People v. Koster. 

Justice Goetting's Police Court, Brooklyn, N Y. 

"arrant issued September 4, 1890 ; answered to September 
fi: . Pleaded guilty. Fined twenty-five dollars. 

Witnesses : E. 8. Wilson, J. J. Sorogan, and E. G. Love, chemist. 

20 
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BOTTLE No. 1847. 
The People v. Reickeks. 
Harhm Police Court, New York. 
Warrant issued June 16, 1890 ; answered to 
held to bail for trial at Special Sessions. Called 
ber 17, 1890. Pleaded guilty. Fined twenty-fivi 
Witnesses : W. W. Meeteer, J. J. Sorogan, i 
chemist. 

• People v. Eoosey. 

Brooklyn, Kings county, N. Y. 

The claim against the above named was for 
incurred by the sale of milk adulterated with b 
1890. 

The State experts, upon examination of th< 
samples, one of which was left with defendant 
taken to a chemist, who, upon analyzing the sar 
it was adulterated by the addition of borax. Soo 
date, defendant called upon me to learn what d 
be made of the matter. I informed him that 
mencing proceedings against him for the civil 
provided for by law. He (Rooney) stated that t 
time his milk had been pronounced adulterated, ai 
to settle the matter without going into court. 
him that he could call upon A. C. Salmon, attori 
Commission, who would probably arrange the m 

On September 25, 1890, Rooney called at the off 
for the Dairy Commission in Brooklyn, and paid 1 
to A. C. Salmon as such counsel, who forwarded 
after which I paid one-half (fifty dollars) of sue 
State Treasurer, one-fourth (twenty-five dollars) to the treasurer 
of the Brooklyn police pension fund, and one-fourth (twenty-five 
dollars) to the treasurer of the Brooklyn firemen's pension fund, 
as provided by law. 

The result of the 147 preceding prosecutions for violatioi of 
the milk law, commenced between September 30, 1889, and t. p- 
tember 30, 1890, were as follows : 

Convicted on trial or pleading guilty 21 

Awaiting trial at Special Sessions 13 
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Acquitted at Special Sessions 3 

Complaints dismissed on examination 7 

Total 147 

Total fines imposed $3,380 



i 



The following tables give a detailed report of work performed 
by each employe in this division of the department between 
September 30, 1889, and September 30, 1890, in enforcing the 
laws relating to the sale of adulterated milk : 

William W. Meeteer, expert, employed in the above service 133 
days : 

Number of days in court 40 

Number of days inspecting milk 55 

Number of days obtaining evidence 23 

Number of days inspecting herds 15 

Total number of days 133 

• 

Number of creamerymen's milk inspected 28 

Number of stores inspected 1,158 

Number of dairies' milk inspected at creameries and rail- 
road depots 802 

Number of peddlers' milk inspected 117 

Number of inspections of stables 62 

Number of cows inspected 1 , 112 

Total number of milk inspections 7,295 

Total number of samples delivered to chemists 54 

Total number of samples condensed milk delivered to 

chemists 12 

Total number of complaints made 33 

Total number of appearances in cases 126 

Estimated number ofjmiles traveled 7,755 

~dmund S. Wilson, expert, employed in the above service 242 

<3 s: 

1 ruber of days in court 92 

I oiber of days inspecting milk 100 

1 ^ber of days obtaining evidence 31 









l.i 



156 Seventh Annual Report of the 

Number of days on special duty 15 

Number of days inspecting herds 4 

Total number of days 242 

Number of creamerymen's milk inspected 51 

Number of dairies' milk inspected on delivery at cream- 
eries and railroad depots 741 

Number of stores inspected 1,323 

Number of peddlers' milk inspected 140 

Number of inspections of stables 72 

Number of cows inspected 2,317 

Total number of milk inspections 7, 689 

Total number of samples delivered to chemists 56 

Total number of complaints made 50 

Total number of appearances in cases 148 

Estimated number of miles traveled 13,135 

Thomad B. Gray, expert, employed in the above service 189 
days: 

Number of days in court 80 

Number of days inspecting milk 70 

Number of days obtaining evidence 25 

Number of days on special duty 6 

Number of days inspecting herds 8 

Total number of days 189 

Number of creamerymen's milk inspected 40 

Number of stores inspected 1 ,260 

Number of dairies' milk inspected on delivery at cream- 
eries and railroad depots 757 

Number of peddlers' milk inspected 181 

Number of inspection of stables 90 

Number of cows inspected 1,460 

Total number of milk inspections 7,284 

Total number of samples delivered to chemists 8 

Total number of complaints made : . . 8 

Total number of appearances in cases T 1 

Estimated number of miles traveled 8,i 
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Joseph J. Sorogan, expert, employed in the above service forty- 
.one days : 

Number of days in court 20 

Number of days inspecting milk . : 14 

Number of days obtaining evidence 7 

Total number of days 41 

• 

Number of stores inspected 830 

' Number of dairies' milk inspected on delivery at cream- 
eries and railroad depots 484 

Number of peddlers' milk inspected 100 

Total number of milk inspections 3 ? 240 

Total number of samples delivered to chemists 6 

Total number of complaints & 

Total number of appearances in cases 30 

Estimated number of miles traveled 4,280 

Archibald D. Clark, expert, employed in the above service 106- 
days : 

Number of days in court t 7 

Number of days inspecting milk 47 

Number of days obtaining evidence 13 

Number of days on special duty .'.... 15 

Number of days inspecting herds 24 

Total number of days 106 

• 

Number of creamerymen's milk inspected 20 

Number of stores inspected 510 

Number of dairies' milk inspected on delivery at cream- 
eries and railroad depots 693 

Number of inspections of stables 11 

Number of cows inspected 310 

] mber of peddlers' milk inspected 110 

T . al number of samples condensed milk delivered to 

hemists 8 

' >tal number of milk inspections 6,277 

' ;al number of samples delivered to chemists 27 
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>er of complaints made 

ier of appearances in cases 

number of miles traveled 

\ Geisler, Ph. C. : 

analyses of condensed milk 

analyses of milk samples 

appearances in cases 

days in court 

5. Love, Ph. D. :. 

analyses of distillery waste 

analyses of milk samples 

analyses of condensed milk 

appearances in cases 

days in court ; 

H. Stillwell, A. M., and Thomas 8. GI 

analyses of milk samples 

analyses of condensed milk 

appearances in cases 

days in court 

ryer Waller : 

analyses of condensed milk. 

-. Salmon, counsel : 

cases prosecuted v . . . 

cases disposed of 

convictions 

acquittals 

appearances in cases 

days in court 

D. Olendorf, counsel : 

cases prosecuted .' 

cases disposed of. 

convictions 

acquittals 

appearances in cases 

days in court 



r 
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; Van Hovenburgh and Holt, counsel : 

; Number of cases prosecuted 

Number of cases disposed of 

Number of convictions 

Number of appearances in cases 

Number of days in court 

Benjamin W. Downing, counsel : 

Number of cases prosecuted 

Number of cases disposed of ..... 

Number of convictions 

Number of acquittals 

Number of appearances in cases 

, Number of days in court 

Arthur J. Burns, counsel : 

Number of cases prosecuted 

Number of cases awaiting trial 

Number of appearances in cases 

Number of days in court 

F. V. S. Oliver, counsel : 

Number of cases prosecuted 

Number of cases disposed of 

Number of convictions 

Number of appearances in cases 

Number of days in court 

LeBoy S. Gove, counsel : 

Number of cases prosecuted 

Number of cases disposed of 

Number of convictions. 

Number of appearances in court , 

Number of days in court 

: Total (Milk). 

Nr tber of days experts, counsel and chemists 

Ni iiber of days in court 

Ni aber of days inspecting milk 

Ni nber of days obtaining evidence 

Ni * er of days on special duty 
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days inspecting herds 51 

milk inspections 31,985 

dairies' milk inspected 3,477 

stores inspected 5,081 

peddlers' milk inspected 648 

creamerymen's milk inspected 139 



cows inspected 5 , lS(9 

samples delivered to chemists 232 

complaints made 146 

appearances in cases 484 

analyses of samples of milk 

analyses of condensed milk 

cases prosecuted ... 147 

cases disposed of 134 

convictions 124 

acquittals 3 

cases not disposed of 13 

cases dismissed from calendar 7 

ed number of miles traveled 41,955 

; of fines imposed in above cases 13,355 



number of samples of milk delivered to chemists for 
\ is greatly in excess of complaints made, by reason of a 
imber of samples having been taken to chemists to learn 
• or not they were adulterated with Hex Magnus, 
iline or other chemical compounds. 
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REPORT ON VINEGAR. 

During the year there has not been as much done toward 
enforcing the law relating to adulteration of vinegar as would 
have been done if the appropriation had been sufficient to permit 
me to do all that I deemed necessary, and that ought to have 
been done in order to properly protect the consumers of this 
product 

Early in the year, after haying a consultation with you, it was 
decided that the portion of the appropriation that you could allot 
to the second division, would permit of but one expert being 
detailed to the duty of inspecting vinegar, and the amount so 
allotted has proved to be insufficient to keep the expert detailed 
to do this work, on that duty all of the year, in fact, he has only 
done ten and one-half months service on vinegar. 

In order to accomplish as much as possible I detailed two of 
the State experts to accompany each other, instructing one to 
inspect the milk and the other to inspect the vinegar found in the 
different stores visited. By this means the vinegar expert could 
act as second witness in prosecutions brought for violating the 
milk laws, and the milk expert could act as second witness in 
prosecutionsfor violating the vinegar laws. 

Under this arrangement the work has progressed very satis- 
factorily, and a great deal has been accomplished, and the 
adulteration of vinegar has been greatly reduced during the year. 
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The foregoing statement, representing nine cases remaining 
nntried as reported to you September 30, 1889, shows the follow- 
ing result : Nine convicted at Special Sessions ; fined $450. 

The following statement represents prosecutions commenced 
under chapter 515, Laws of 1889, relating to the sale of adul- 
terated vinegar and the present status of the cases : 

BOTTLE No. 13 D. D. 

The People v. Edesheimeb. 
Jefferson Market Police Court, New York, 

Warrant issued March 13, 1890 ; answered to March fourteenth"; 
adjourned to seventeenth, to twenty-first, to twenty-eighth, and to 
April first, and dismissed. Case taken before grand jury June 
eighteenth, and indicted. 
| Counsel, LeBoy S. Gove. 

Witnesses : J. J. Sorogan, W. W. Meeteer, and J. F. Geisler, 
chemist. 



BOTTLE No. 119. 

The People v. O'Connor. 
Yonker8 Police Court, Yonkers, N Y. 

Warrant issued September 19, 1890; answered to September 
twentieth ; held to bail for trial at Special Sessions. Called for 
trial September twenty-sixth ; adjourned to October twentieth. 

Counsel, Arthur J. Burns. 

Witnesses : J. J. Sorogan, W. W. Mepteer, and J. F. Geisler, 
chemist. 



BOTTLE No. 120. 

The People v. Drury. 
Yonkers Police Court, Yonkers, N. Y. 

Warrant issued September 19, 1890 ; answered to September 

to dtieth ; held to bail for trial at Special Sessions. Called for 

ti ! September twenty-sixth ; adjourned to October seventeenth, 

unsel, A. J. Burns. 

ltnesses : J, J. Sorogan, W. W. Meeteer, and J. F. Geisler, 

cl aist. 

23 
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BOTTLE No. 121. 

The People v. Delehanty. 
Yonkers Police Court, Yonkers, N. Y. 

"Warrant issued September 19, 1890 ; answered to September 
twentieth ; held to bail for trial at Special Sessions. Called for 
trial September twenty-sixth ; adjourned to October tenth. 

Counsel, A. J. Burns. 

Witnesses: J. J. Sorogan, E. S. Wilson, and J. F. Geisler, 
chemist. 

BOTTLE No. 35. 

The People v. Steahl. 
Tombs Police Court, New York. 

Warrant issued September 3, 1890; answered to September 
fourth ; held to bail for trial at Special Sessions. Called for trial 
September twenty-fourth. Pleaded guilty. Fined fifty dollars. 

Counsel, C. D. Olendorf. 

Witnesses : J. J. Sorogan, J. P. Mattoon, and J. F. Geisler, 
chemist. 

BOTTLE No. 36. 

The People v. Betch. 

Justice Goetting's Police Court, Brooklyn, N. Y. 

Warrant issued September 13, 1890; answered to September 
eighteenth ; held to bail for trial at Special Sessions. Called for 
trial September twenty-seventh. Pleaded guilty. Fined fifty 
dollars. 

Counsel, A. C. Salmon. 

Witnesses : J. J. Sorogan, E. S. Wilson, and J. F. Geisler, 
chemist. 

BOTTLE No. 123. 

The People v. Bieslerfield. 
Yorkville Police Court, New York. « 

Warrant issued September 3, 1890; answered to Septet er 
fifth ; held to bail for trial at General Sessions. 

Witnesses : J. J. Sorogan, Arch. D. Clark, and J. F. Ge t, 
chemist 
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BOTTLE No. 125. 

* 

The People v. Seeback. 
Yorhville Police Court, New York. 
Warrant issued September 3, 1890; answered to September 
fifth ; held to bail for trial at General Sessions. 

Witnesses : J. J. Sorogan, Arch. D. Clark, and J. F. G-eisler, 
chemist. 

BOTTLE No. 37. 

The People v. Eeithal. 

Justice Goetting's Police Court, Brooklyn, N. Y. 

Warrant issued September 13, 1890; answered to September 

eighteenth ; held to bail for trial at Special Sessions. Galled for 

trial September twenty-seventh. Tried. Convicted. Fined fifty 

dollars. 

Counsel, A. C. Salmon. 

Witnesses: J. J. Sorogan, E. S. Wilson, and J. F. Geisler, 
chemist. 

BOTTLE No. 38. 

The People v. Guelugk. 
Justice Goetting's Police Court, Brooklyn, N. Y. 
Warrant issued September 13, 1890 ; answered to September 
eighteenth ; held to bail for trial at Special Sessions. Called for 
trial September twenty-seventh. Pleaded guilty. Fined fifty 
dollars. 
Counsel, A. C. Salmon. 

Witnesses : J. J. Sorogan, E. S. Wilson, and J. F. Geisler, 
chemist. 

BOTTLE No. 39. 

The People v. Sengstacken. 

Justice Goetting's Police Court, Brooklyn, N. Y. 

Warrant issued September 13, 1890 ; answered to September 

eig xeenth ; held to bail for trial at Special Sessions. Called for 

trii l September twenty-seventh. Pleaded guilty. Fined fifty 

do] T.rs. 

< unsel, A. C. Salmon. 
. "* tnesses : J. J. Sorogan, E. S. Wilson, and J. F. Geisler, 
ch( list 
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BOTTLE No. 40. 
The People v. Albrecht. 
Justice Ooetting's Police Court, Brookly 
Warrant issued September 13, 1890 ; answei 
eighteenth. Pleaded guilty. Fined five dollars 
Witnesses : J. J. Sorogan, E. S. Wilson, t 
chemist 

BOTTLE NO. 28. 
The People v. Genier. 
Justice Goetting's Police Court, Brookty 
Warrant issued September 13, 1890 ; answe 
eighteenth ; held to bail for trial at Special See 
trial September twenty-seventh. Pleaded gi 
dollars. 
Counsel, A. C. Salmon. 
Witnesses : J. J. Sorogan, E. S. Wilson, and J. F. Geis'<" ' 
chemist. 

BOTTLE No. 29. 
The People v. Hopke. 
Justice Ooetting's Police Court, Brooklyn, N. Y, 
Warrant issued September 13, 1890 ; answered to Septem 
eighteenth ; held to bail for trial at Special Sessions. Called 
trial September twenty-seventh ; adjourned to October fourteer 
Witnesses : J. J. Sorogan, E. S. Wilson, and J. F. Geis 
chemist. 



BOTTLE No. 26. 
The People v Ahnemank. 

Justice Ooetting's Police Court, Brooklyn, N. Y. 
Warrant issued September 13, 1890 ; answered to Septer 
eighteenth ;' held to bail for trial at Special Sessions. Called 
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trial September twenty-seventh. Pleaded guilty. Fined fifty 
dollars. 

Counsel, A. C. Salmon. 

Witnesses : J. J. Sorogan, E. S. Wilson, and J. F. G-eisler, 
chemist. 



BOTTLE No. 41. 

The People v. Wendt. 
Tombs Police Court, New York. 

Warrant issued September 3, 1890 ; answered to September 
fourth ; held to bail for trial at Special Sessions. Galled for trial 
September twenty-fourth. Pleaded guilty. Fined fifty dollars. 

Witnesses : J. J. Sorogan, F. W. Swanson, and J. F. Geisler, 
chemist. 



BOTTLE No. 46. 

The People v. McHugh. 

YorkoiUe Police Court, New York. 

Warrant issued September 3, 1890; answered to September 
fifth ; held to bail for trial at Special Sessions. Galled for trial 
September twenty-fourth. Tried. Convicted. Fined fifty dollars. 

Counsel, 0. D. Olendorf. 

Witnesses : J. J^ Sorogan, F. W. Swanson, and J. F. Geisler, 
chemist. 



The following is a detailed report of the work performed in this 
department between September 30, 1889, and September 30, 1890, 
in prosecuting the law relating to the sale of vinegar : 

Joseph J. Sorogan, expert, employed in the above service 260 
days : 

Number of days in court 36 

Nr mber of days obtaining evidence 20 

N mber of days on special duty 8 

Ni nber of days inspecting vinegar in stores 196 

Total number of days 260 
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Number of samples purchased and taken 34 

Number of samples delivered to chemists 34 

Number of appearances in cases 78 

Number of complaints made 17 

Number of wholesale dealers and manufacturers inspected, 31 

Number of stores inspected 1,840 

Total number of vinegar inspections 1 ,871 

Estimated number of miles traveled 4,450 



The result of the seventeen preceding prosecutions for viola- 
tion of the vinegar law commenced between September 30, 1889, 
and September 30, 1890, were as follows : 

Convicted at Special Sessions 10 

Awaiting trial at Special Sessions 4 

Awaiting trial at General Sessions 3 

* 

Total 17 

Total fines imposed in above cases $455 ,000 

J. F. Geisler : 

Number of analyses of vinegar samples 27 

Number of appearances in cases 46 

Number of days in court * 19 

Total (Vinegar). 

Number of days expert 260 

Number of days in court 55 

Number of days obtaining evidence 20 

Number of days special duty '. 8 

Number of days inspecting vinegar 196 

Number of samples purchased and taken o4 

Number of samples delivered to chemist 34 

Number of appearances in cases .. . . . 54 

Number of complaints made L7 

Number of wholesale dealers and manufacturers inspected, $1 

Number of stores inspected 1 W 
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ar inspections 1 ,871 

prosecuted 17 

disposed of it) 

convicted 

not disposed of 7 

imposed in above cases $455 00 

lit of prosecutions under the lavs relating to 

lulterated milk and vinegar, for the year ending 

190, were as follows : 

tses remaining untried September 30, 1889, 4 '\ 

ning untried September 30, 1889 2 

maining untried September 30, 1889 8 

remaining untried September 30, 1890. . 14 

ases prosecuted during the year ending 

September 30, 1890 8 

Milk cases prosecuted during the year ending September 

30, 1890 147 

Vinegar cases prosecuted during the year ending Sep- 
tember 30, 1890.. * 17 

Total number of cases 186 



mvicted , 155 

^quitted 4 

Dismissed on examination in police court 7 

.ining on calendar awaiting trial 20 

lotal 186 

Total fines imposed during the year (vinegar) $905 

~otal fines imposed during the year (oleomargarine) 650 

al fines imposed during the year (milk) 3,380 

Total $4,935 
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In conclusion, I am greatly pleased to sti 
supported to the fall extent of their ability b; 
experts, chemists and counsel employed in 
dairy department, also by the experts detai 
division by Assistant Dairy Commissioner T 
add that the district attorneys and their a 
forwarded our prosecutions to a favorable 
the judges of the different courts, in which pre 
brought, have given the work of this departme 
ful attention. 

Respectfully submitted. 

B. F. VAN VALKE 
Assistant New York State Di 



pr' 



Report of F. D. Tuthill. 



Hon. J. K. Brown, New York State Dairy Commissioner : 

Sir. — I have the honor of submitting this, my third annual 
report, for the third division of the " Dairy Commission " of this 
State for the year ending September 30, 1890. 

The department of t which I am in charge has been somewhat 
•changed since I first assumed management, and as at present con- 

. stituted consists of the counties of Columbia, Delaware, Dutchess, 
Greene, Orange, Putnam, Rockland, Sullivan, Ulster and that part 
of Westchester lying north of White Plains — the butter section 
having been added to another division, leaves it the most 
prominent milk-producing district in the State. 

The year just closed has been an unfavorable one for the ship- 
pers of milk. Owing to the scarcity of ice, they have labored 
under many disadvantages, particularly on the east side of the 
Shawangunk mountains, where little or none was harvested. 
Heretofore ice has been considered a necessity for the safe ship- 

; ment of milk, but at ten and twelve dollars per ton, and milk but 
two cents per quart, the use of ice did not seem to be in the 
interest of the farmer, therefore, when no substitute could be 
found, abandoned springs and long-neglected milk-houses were 
called into use once more. Where no available spring could be 

i secured, as a last resort the milk was sold to the creamerymen, 
some of whom had erected ice-machines or cold-blast refrigerators 

9 

at great expense. (A few creameries were closed.) 

Thus the season opened for the milk producers and shippers. 
The outlook seemed discouraging. The first part of the summer 
being unusually cool, milk was shipped to the New York market 
in fair condition. As the summer advanced and the temperature 
iD^eased, the springs failed to keep the milk in proper condition, 
ai many cans of milk were returned to the shipper the day 

| fc owing each consignment, so that it was nothing unusual for 
tl shipper to leave five or six cans of milk at the station for 

! si Dment, and find there from one to three that had been returned 

tc "-n. 

24 
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About this time different preparations for "preserving" milk 
were extensively advertised in the agricultural papers, which the 
agents claimed would keep milk or cream sweet and without 
change for from three to five days. Also that it was not only 
harmless but beneficial to health. A number of dealers in the 
city markets, a few creamerymen, and possibly some farmers 
were induced to use it. Upon learning that such compounds 
were being used, I obtained samples, had them analyzed ; they 
were pronounced unhealthful by the chemists, which agreed with 
the views of Dr. Clark, our chemist at Albany. After consulting 
with you concerning this feature of milk adulteration, I then 
directed the experts to take certain samples of milk to the 
chemist for analysis, and by so doing discovered that three 
creameries were using these preparations for preserving their 
milk. On complaints being issued all three were summoned 
before the proper magistrates, and each pleaded guilty and were 
fined ; one seventy-five dollars, the other two twenty-five dollars 
each. 

In the early part of the summer I was informed that the 
" Union Dairy Company," at Searsville in this county, was 
carrying on business at their creamery in a " doubtful " way, no 
admission to the inside of the building being permitted to any 
but the attaches, that the machinery could be heard working at 
all hours and something was being manufactured in seclusion. It 
was also stated that it would be difficult to obtain admittance. 
Two experts were sent, with instructions, to remain until they 
could effect an entrance, and obtain a full knowledge of the inside 
workings of this "factory." They drove from Goshen on the 
fourth day of June, and on their arrival at the village immediately 
proceeded to the building. The first question from the employes 
who soon appeared, was : Have you, gentlemen, any business 
here? Upon being assured they had, they were then asked: 
Where do you belong ? To the State of New York was the reply. 
At this they hesitated for a moment, then proceeded to open a 
large ice-box, and cans partly filled with cream were brought out, 
each one examined and set aside. This done, the foreman 'is 
afterward learned) informed them that they could not remai. in 
the building, as they had a secret method which they did :)t 
wish to disclose, and the proprietors had given positive orde~ to 
allow no person inside, except he produced the proper authc y. 
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I This the experts soon exhibited. They were then conducted 
through the back way and a blind door where three evaporators 
were in motion. The foreman stated that after the cream was- 
removed from the milk, the skim milk was then evaporated to a 
certain consistency and mixed with the cream (thirteen quarts of 
the evaporated milk to twenty-seven quarts of cream.) He further 
stated that the parties to whom they consigned the mixture knew 
what it was, how prepared, and preferred it to pure cream, as it 
hardened the cream and it stood up much better. The cans of 
cream that were taken out of the ice-box on the arrival of the 
experts were then measured, and each filled with the evaporated 
milk, thirteen quarts evaporated to twenty-seven quarts of cream. 

i 

Analysis of Pube Milk. 

Milk of a standard quality is required to contain not less than 
three per cent of fat. Since this standard was fixed by law, a 
new method of analysis (Adams') has been adopted by the 

: chemists, which is said to obtain a larger per cent of fat than 
the one used by the same chemists at the time the present 
standard was established. At your suggestion a number of sam- 
ples of milk, of known purity, were taken from dairies in 

* different counties in this division to be analyzed and the per cent 
of fat to be determined by both the Wanklyn and Adams' method 
in order to show the increase, if any. I herewith also submit a 
monthly report of analyses of milk taken from a herd of thirty 
cows, kept and cared for ordinarily, during the year 1890 : 



MONTHS. 



January . „ 
February . 
March . . 

April 

May 

June 

July 

A.i just . . . 
Sc tember 
0< 3ber . . 
N ember 
D mber . 



i • • • 



• • • • 



Water. 



87 . 074 
86.977 
86.614 
87 . 094 
87 . 200 
87.422 
87 . 546 
87.155 
87.255 
87 . 045 
87 . 192 



Total 
solids. 



12.926 
13 . 023 
13 . 386 
12.906 
12 . 800 
12 . 578 
12.454 
12 . 845 
12 . 745 
12.955 
12 . 808 



T?Qt 


Sugar and 


X IIU 


caselne. 


4.297 


7.861 


4.396 


7.899 


4.212 


8.414 


4.110 


8.044 


3.937 


8.135 


3.697 


8.160 


3.878 


7.836 


3.917 


8.168 


3.917 


8.088 


4.021 


8.182 


4.001 


7.037 



Salts. 



.768 
.728 
.760 
.752 
.728 
.721 
.740 
.760 
.740 
.752 
.770 



:H 



4. 
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Aeration of Milk. 
The theory that thorough aeration of milk, as soon as drawn 



from the cow, will remove all odor and taint, keep milk in better 
condition and increase the quantity of both butter and cheese, is 
new and worthy of further trial. 

The idea advanced by you that milk intended for New York 
city and vicinity could, by thorough aeration only, be delivered in 
prime condition was subjected to a fair test during the month of 
August last. I aerated one can of evening's milk daily and sent 
it direct to the New York market with other milk which had 
been cooled by ice. Notwithstanding the aerated milk kept as 
well as the iced milk, it slightly churned during the warmest 
weather. 

I am convinced that milk so treated could be shipped with 
safety during a part of the year, yet I think the temperature 
ought to be reduced during the warm season. 

The following tables give a detailed report of work performed 
by each employe in this division of the department between 
September 30, 1889, and October 1, 1890, in enforcing the laws 
relating to the sale of adulterated milk and butter : 

Report of work performed by W. W. Meeteer: 

Number of days in court 6 

Number of days inspecting milk and butter 35 

Number of days inspecting herds 

Number of days obtaining evidence 14 

Number of days special duty 4 

Total 59 

Number of creameries inspected as to condition 5 

Number of milk peddlers inspected 26 

Number of stores, boarding-houses, hotels and restaurants 

inspected 420 

Number of stables inspected 

Number of cows inspected 

Number of creamerymen's milk inspected on delivery at 

boat and railroad depots I 

Number of dairymen's milk inspected on delivery at 

creameries and railroad depots 13 
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Number of cans creamerymen's milk inspected on delivery 

at boat and railroad depots ... 1,932; 

Number of cans dairymen's milk inspected on delivery at 

creameries and railroad depots 545* 

Number of cans peddlers' milk inspected 51 

Number of cans store milk inspected 14 

Total number cans of milk inspected 2,542 

Number of samples milk delivered to chemist 33 

Number of samples butter delivered to chemist 3 

Number of milk complaints made 2 

Number of appearances in milk cases 3 

Number of oleomargarine complaints made 1 

Number of appearances in oleomargarine cases 9* 

Estimated number of miles traveled 5,050- 



i 



Report of work performed by A. D. Clark : 

Number of days in court 10 

Number of days inspecting milk and butter 21 

Number of days inspecting herds 

Number of days obtaining evidence 12 

Number of days special duty 4 

Total number of days 47 

Number of creameries inspected as to condition 

Number of milk peddlers inspected 

Number of stores, boarding-houses, hotels and restaurants 

inspected 89 

Number of stables inspected 

Number of cows inspected 

Number of creamerymen's milk inspected on delivery at 

boat and railroad depots 29 

Number of dairymen's milk inspected on delivery at 

creameries and railroad depots 110 

umber of cans creamerymen's milk inspected on 

delivery at boat and railroad depots 1 ,049 

umber of cans dairymen's milk inspected on delivery 

at creameries and railroad depots 412 
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Number of cutis peddler b' milk inspected 

Number of cans store milk inspected 



Total number of cans of milk inspected 

Number of samples of milk delivered to chemist. 
Number of samples butter delivered to chemist . . 

Number of milk complaints made 

Number of appearances in milk cases 

Number of oleomargarine complaints made 

Number of appearances in oleomargarine oases . . 
Estimated number of miles traveled 



Eeport of work performed by O. 0. Griffia : 

Number of days in court 

Number of days inspecting milk and butter. . 
Number of days inspecting herds 

fr Number of days obtaining evidence 

I Number of days special duty 

t,  Total number of days 



Number of creameries inspected as to condition . . 

Number of milk peddlers inspected 

Number of stores, boarding-houses, hotels and rests 

inspected 

Number of stables inspected 

Number of cows inspected 

Number of creamerymen's milk inspected on delivery at 

boat and railroad depots 47 

Number of dairymen's milk inspected on delivery at 

creameries and railroad depots 511 

Number of cans creamerymen's milk inspected on delivery 

at boat and railroad depots 1,978 

Number of cans dairymen's milk inspected on delivery at 
creameries and railroad depots 1 , 

Number of cans peddlers' milk inspected 

Number of cans store milk inspected 



Total number of cans of milk inspected . 



\ 
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samples milk delivered to chemist ' . . . . 

samples butter delivered to chemist 

milk complaints made ' 10 

ippearaucea in milk cases 18 

oleomargarine complaints made 

appearances in oleomargarine cases 

umber of miles traveled 12 , 100 

Report of work performed by T. C. DuBoia : 

Number of days in court 47 

Number of days inspecting milk and butter 134 

Nnmber of days inspecting herds 1 

Number of days obtaining evidence 48 

Number of days special duty 66 

Total number of days 296 

Number of creameries inspected as to condition 49 

Number of milk peddlers inspected 112 

Nnmber of stores, boarding-houses, hotels and restaurants 

inspected 82 

Number of stables inspected 1 

Number of cows inspected 14 

Number of creamery men's milk inspected on delivery at 

boat and railroad depots 107 

Number of dairymen's milk inspected on delivery at 

creameries and railroad depots 1,473 

Nnmber of cans creamerymen's milk inspected on delivery 

at boat and railroad depots 4 , 633 

Nnmber of cans dairymen's milk inspected on delivery at 

creameries and railroad depots 4,946 

Number of cans peddlers' milk inspected 386 

Number of cans store milk inspected 86 

Total number cans of milk inspected 10,051 

nber of samples milk delivered to chemist 93 

nber of samples butter delivered to chemist 

nber of milk complaints made 36 

nber of appearances in milk cases 60 
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Number of oleomargarine complaints made 

Number of appearances in oleomargarine cases 

Estimated number of miles traveled I 16,900 

Report of work performed by G. W. Price : 

Number of days in court 31 

Number of days inspecting milk and butter 162 

Number of days inspecting herds 1 

Number of days obtaining evidence 49 

Number of days special duty 62 

Total number of days 305 

Number of creameries inspected as to condition 62 

Number of milk peddlers inspected 113 

Number of stores, boarding-houses, hotels and restaurants 

inspected 70 

Number of stables inspected 5 

Number of cows inspected 120 

Number of creamerymen's milk inspected on delivery at 

boat and railroad depots 91 

Number of dairymen's milk inspected on delivery at 

creameries and railroad depots 1,757 

Number of cans creamerymen's milk inspected on delivery 

at boat and railroad depots 3,862 

Number of cans dairymen's milk inspected on delivery at 

creameries and railroad depots 5,711 

Number of cans peddlers milk inspected 388 

Number of cans store milk inspected 74 

Total number cans of milk inspected 10,035 

Number of samples milk delivered to chemist 48 

Number of samples butter delivered to chemist 

Number of milk complaints made 4 

Number of appearances in milk cases "2 

Number of oleomargarine complaints made 

Number of appearances in oleomargarine cases 2 

Estimated number of miles traveled 15,: 5 
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Beport of work performed by R. H. Palmer : 

Number of days in court 1 

Number of days inspecting milk and butter 54 

Number of days inspecting herds 

Number of days obtaining evidence 4 

Number of days special duty 19' 

Total number of days ' 7ft 



Number of creameries inspected as to condition 23 

Number of milk peddlers inspected 1 

Number of stores, boarding-houses, hotels and restaurants 

inspected 

Number of stables inspected 5 

Number of cows inspected 389 

Number of creamerymen's milk inspected on delivery at 

boat and railroad depots 4 

Number of dairymen's milk inspected on delivery at 

creameries and railroad depots 745 



Number of cans creamerymen's milk inspected on delivery 

at boat and railroad depots 394 

Number of cans dairymen's milk inspected on delivery at 

creameries and railroad depots 1,952 

Number of cans peddlers' milk inspected 2 

Number of cans store milk inspected 

Total number cans of milk inspected 2 ,348 



i Number of samples milk delivered to chemist 10 

Number of samples butter delivered to chemist 

Number of milk complaints made " 

Number of appearances in milk cases 1 

Number of oleomargarine complaints made 

Number of appearances in oleomargarine cases . . . . , 

Estimated number of miles traveled 4,520 



T al amount of work performed in the third division : 

Nu ioer of days in court 119 

Nu aber of days inspecting milk and butter . . . . '. 560 

Nu ~Hr of days inspecting herds 2 

25 
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Number of days obtaining evidence 

Number of days special duty 



Total number of days 1 ,014 

f Number of creameries inspected as to condition 156 

Number of milk peddlers inspected 281 

Number of stores, .boarding-houses, hotels and restau- 
rants inspected 587 

Number of stables inspected 12 

Number of cows inspected 523 

Number of creamerymen's milk inspected on delivery at 

boat and railroad depots 331 

Number of dairymen's milk inspected on delivery at 

creameries and railroad depots 4,731 j 

Number of cans creamerymen's milk inspected on delivery 

at boat and railroad depots 13,848 

Number of cans dairymen's milk inspected on delivery at 

creameries and railroad depots. . . ." 14,684 

Number of cans peddlers' milk inspected 929 

Number of cans store milk inspected 186 

Total number of cans of milk inspected 29,647 

Number of samples milk delivered to chemist 237 

Number of samples butter delivered to chemist 6 

Number of milk complaints made 56j 

Number of appearances in milk cases 1< 

Number of oleomargarine complaints made 

Number of appearances in oleomargarine cases 2! 

Estimated number of miles traveled 56,39i 

Oleomargarine. 

While no manufactory of oleomargarine exists in this divisioi 
yet it is a fact that during the summer season it is sold anc 
secretly delivered in small quantities among the boarding-houses 
at the brickyards along the Hudson river. 

With this knowledge before me, I detailed two experts about 
the middle of April last, to ferret out, if possible, the source froi 
which this article came into this county, and who was handling 
it. They soon discovered that " oleo " was brought to Ne^ tfg* 
by boat in packages encased in burlap, and a private mar ip 01 
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each one ; also, that it was invariably called for by one certain 
party, and delivered by him to the said boarding-houses. The , 
experts followed this " agent " for a conple of days to be able to 
locate the houses where it was delivered; and early the next 
morning, while waiting to see the delivery of another lot which 
arrived the night previous, their attention was directed to a couple 
of canvas-covered tubs being unloaded in front of the store of a 
"dealer in country produce," on Front street, Newburgh. They at 
once visited the store, and on going into the cellar found the two 
packages secreted behind a lot 61 empty barrels. They were from 
a Chicago firm, and one package was broken, from which a sample 
was taken for analysis, and proved to be oleomargarine. 

Mr. Morrison, the merchant in whose possession the goods were 
found, was thereafter arraigned, pleaded guilty, and fined $100. 

Nearly six weeks after three experts were located temporarily 
at Haverstraw, in Rockland county, and while there obtained 
samples from some of the brickyard boarding-houses, at Grassy 
point and vicinity, which upon analysis proved to be "oleo." 
These goods also came by boat to Haverstraw, and were handled 
by one Riley, an expressman who sometimes would drive eight 
and ten miles in a roundabout way to deliver a single package. 
Four complaints were made and but three arrests, as Riley died 
soon thereafter. George Wheeler, hotel keeper, was convicted 
and fined fifty dollars, or thirty days in jail; Lewis Villeau, 
boarding-house keeper, arrested, pleaded guilty and fined fifty 
dollars, or thirty days in jail ; Benjamin Moran, boarding-house 
keeper, convicted and fined fifty dollars, or ten days in jail. 

The subjoined statement represents the prosecutions during 
the year ending September 30, 1890, for violations of chapter 183, 
of Laws of 1885, and amendments thereof, relating to the sale of 
adulterated milk and butter : 

CASE No. 1762. 

The People v. Morrison. 
Supreme Court, Justice Cullen, Goshen, N. Y. 
□anions issued January 18, 1890; not answered. Case called 
Ji 3 18, 1890 ; no defense. Judgment for $100 ordered by the 
C( A 

fitnesses : O. C. Griffis, J. R. Wheeler, and J. F. Geisler, 
c] *rist. 

•unsel, George W. Greene. 
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CASE No. 1763. 

The People v. Ladue (Wm. L.). 

Court of Special Sessions, Justice Emans, Johnsville. 

Warrant issued April 15, 1890; answered to April 15, 1890. 
Pleaded not guilty. Tried without a jury, and acquitted by the 
court. 

Witnesses : O. 0. Griffis, and J. F. Geisler, chemist 

Counsel, J. F. Schlosser. 



CASE No. 1764. 

The People v. Christian. 

Court'of Special Sessions, Justice Rogers, Brinkerhoff. 

Warrant issued March 20, 1890 ; answered to March 21, 1890. 
Pleaded guilty ; sentenced suspended by the court. 
Witnesses: O. C. Griffis, and J. F. Geisler, chemist. 
Counsel, J. F. Schlosser. 



CASE No. 1765. 

The People v. Hustis. 

Court of Special Sessions, Justice Rogers, Brinkerhoff. 

Warrant issued March 18, 1890 ; answered to March 19, 1890. 
Pleaded guilty ; sentence suspended by the court. 
Witnesses : O. C. Griffis, and J. F. Geisler, chemist. 
Counsel, J. F. Schlosser. 



CASE No. 1766. 

The People v. Care. 

Not prosecuted as milk was sold to the defendant by W. T* 
Matthews, and Carr used as witness against Matthews. 
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CASE No. 1767. 
The People v. Krrz. 

Court of SpecM Session$ $ Justice Atwater. 

Warrant issued March 13, 1890 ; answered to March 13, 1890. 
Pleaded guilty. Sentence suspended. 
Witnesses, O. C. Griffis, and J. F. Geisler, chemist. 



CASE No. 1768. 
The People v. Matthews. 

Court of Special Sessions, Justice Coleman, Ooshen, 

Warrant issued April 10, 1890; answered to April 14, 1890. 
Examination held and fined fifty dollars. 

Witnesses : W. W. Meeteer, O. C. Griffis, and J. F. Geisler, 
chemist. 

Counsel, W. H. Wyker. 

CASE No. 1769. 
The People v. Ladue (John W.). 

Court of Special Sessions, Justice Emans, Johnsville. 

Warrant issued April 15, 1890; answered to April 15, 1890- 
Pleaded not guilty. Tried without jury, and discharged by the 
court. 

Witnesses : O. C. Griffis, and J. F. Geisler, chemist. 

Counsel, J. F. Schlosser. 



CASE No. 1770. 
The People v. Jordan. 

Supreme Court, Orange county, Justice Barnard. 

immons served October 25, 1889 ; returnable November 15, 
i 11 '. Pleaded guilty November 15, 1889. Paid penalty, 
ai costs. 
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sses : O. C. Griffia, George W. Price, and 

tel, Geo. W. Greene. 

rks. — Money received in above action was a 

in section 15, chapter 577, Laws of 1886. 



CASE No. 1775. 
The People v. J. Frank Whittaker. 
Court of Special Sessions, Justice Coleman, C 
int issued October 8, 1889 ; answered to Oc 
ed to October 19, 1889. Pleaded not gui 
I acquitted, 
isses : T. C. DuBois, Geo. W. Price, and Cha 

wl, W. H. Wyker. 

CASE No. 1779. 
The People v. Green. 
Court of Special Sessions, Justice Wyker, G 
ant iaaued November 23, 1889 ; answered to 
Pleaded guilty. Fined twenty-five dollars. 
ssses : T. C. DuBois, Geo. W. Price, and J. F. Geit 



CASE No. 1781. 
The People v. Lowe. 
Supreme Court, Orange county, Justice Barnard. 
aons served October 25, 1889 ; returnable November 
Pleaded guilty November 10, 1889. Paid penalty, $ 
ts. 

ssses : A. D. Clark, O. C. Griffis, and J. F. Geisler, obr 
jel, Geo. W. Greene. 

xks. — Money received in above action was applied a' 
in section 15, chapter 577, Laws of 1886. 
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CASE No. 1784. 
The People v. Decker. 

Court of Special Sessions, Justice McBride, Dwaarskill. 

Warrant issued November 20, 1889 ; answered to November 20, 
1889. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. C. DuBois, Geo. W. Price, and C. M. Stillwell, 
chemist. 

Remarks. — Fine remitted by the court 



CASE No- 1786. 
The People v. Burger. 

Court of Special Sessions, Justice McBride, Dwaarskill. 

Warrant issued November 20, 1889 ; answered to November 21, 
1889. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, Geo. W. Price, and C. M. Stillwell, 
chemist 

Remarks. — Fine remitted by the court. 



CASE No. 1787. 
The People v. Writer. 

Court of Special Sessions, Justice Ketchdm, Otisville. 

Warrant issued December 3, 1889 ; answered to December 3, 
1889. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, Geo. W. Price, and J. F. Geisler, 
chemist. 



CASE No. 1850. 

The People v. Beck. 

tnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
cl uist. 

emarks. — George H. Beck died at Washington, D. C, April 
, 1' '890. 
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CASE No. 1851. 
The People v. Bennett. 

Court of Special Sessions, Recorder Smith, Poughkeepsie. 

Warrant issued March 21, 1890 ; answered to March 21, 1890- 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. CL DuBois, George W. Price, and J. F. Geisler, 
chemist. 



CASE No. 1852. 

The People v. Carroll. 

Court of Special Sessions, Justice Brill, Kingston. 

Warrant issued March 12, 1890 ; answered to March 12, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and B. D. Clark 
chemist. 



CASE No. 1853. 
The People v. Smith. 

Court of Special Sessions, Justice Rosencrans, Florida. 

Warrant issued April 9, 1880; answered to April 11, 1890. 
Pleaded guilty. Fined twenty-five dollars and fine remitted by 
the court. 

Witnesses: T. C. DuBois, George W. Price, and J. F. Geisler, 
chemist. 



CASE No. 1854. 
The People v. Howell. 

Court of Special Sessions, Justice Crist, Chester. 

Warrant issued March 5,1890; answered to March 7, Im- 
pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Gei >r, 
chemist. \ 

\ 
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CASE No. 1855. 

The People v. Mowers. 

» 

Court of Special Sessions, Justice Merclane, Saugerties. 

Warrant issued February 18, 1890 ; answered to February 19, 
1890. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. C. DuBois, Geo. W. Price, and E. D. Clark, 
chemist. 



CASE No. 1856. 
The People v. Zeigler. 

Court of Special Sessiom, Justice Merclane, Saugerties. 

Warrant issued February 18, 1890 ; answered to February 19, 
1890. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. C. DuBois, Geo. W. Price, and B. D. Clark, 
chemist. 



CASE No. 1857. 
The People v. Ellsworth. 

Court of Special Sessions, Justice Merclane, Saugerties. 

Warrant issued February 18, 1890 ; answered to February 19, 
1880. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. C. DuBois, Geo. W. Price, and E. D. Clark, 
chemist. 



CASE No. 1859. 
The People v. Phillips. 

Court of Special Sessions, Justice Wood, Haverstraw. 

Warrant issued April 15, 1890 ; answered to April 15, 1890. 

P" ided guilty. Fined thirty dollars. 

r itnesses : Geo. W. Price, T. C. DuBois, and J. F. Geisler, 

cl nist. 

26 
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CASE No. 1893. 

The People v. Pierso<s t . 

• 

Court of Special Sessions, Justice Carpenter, Norwich. 

Warrant issued May 20, 1890; answered to May 20, 1890. 
Pleaded guilty and sentence suspended by the court. 

Witnesses: W. W. Meeteer, O. C. Griffis, and J. F. Geisler, 
chemist 



CASE No. 1908. 

The People v. Hohl. 

Court of Special Sessions, Justice Stark, Callicoon. 

Warrant issued June 10, 1890; answered to June 11, 1890. 
Pleaded not guilty. Tried by jury. Convicted and fined twenty- 
five dollars. 

Witnesses: O. C. Griffis, Mary A. Smith, and J. F. Geisler, 
chemist. 

Counsel, Jas. I. Curtis. 



CASE No. 2149. 
The People v. Burrows. 

Court of Special Sessions. 

Warrant issued February 5, 1890 ; answered to March 27, 1890. 
Pleaded not guilty. Discharged by the court. 
Witnesses : O. C. Griffis, and J. F. Geisler, chemist. 



CASE No. 2150. 
The People i\ Lawrence & Durlaxd. 

Court of Special Sessions, Justice Brooks, Washingtonville 

Warrant issued June 19, 1890; answered to June 21, 1 0. 
Pleaded guilty. Fined fifty dollars. 

Witnesses : O. C. Griffis, F. D. Tuthill, and J. F. Geisler, chr i 
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CASE No. 2157. 
The People v. Sheridan. 

Court of Special Sessions, Justice Gushing, Vails Gate. 

Warrant issued December 5, 1889 ; answered to December 6, 
1889. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. C. DuBois, Geo. W. Price, and J. F. Geisler, 
chemist. 



CASE No. 2158. 

The People v. Merritt. 
Court of Special Sessions, Justice Lawrence, Hurley. 

Warrant issued January 30, 1890 ; answered to February 4, 1890 ; 
adjourned to February 11, 1890. Pleaded guilty. Fined $100. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
chemist. 



CASE No. 2159. 

The People v. Armstrong. 

Court of Special Sessions, Justice Alexander, Little Britain. 

Warrant issued January 3, 1890 ; answered to January 3, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
chemist. 



CASE No. 2162. 
The People v. Denniston. 

Court of Special Sessions, Justice Alexander, Little Britain. 

Warrant issued January 3, 1890 ; answered to January 3, 1890. 
P ded guilty. Fined twenty-five dollars. 

itnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
c] *ust. 
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CASE No. 2163. 
The People v. Wheeler & Parkhurst. 

Court of Special Sessions, Justice Wyker, Qoshen. 

Warrant issued March 18, 1890; answered to April 8, 1890. 
Pleaded guilty. Fined fifty dollars. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
chemist 



CASE No. 2165. 
The People v. Gale. 

Court of Special Sessions, Justice Merclane, Saugerties. 

Warrant issued February 19, 1890 ; answered to February 21, 
1890. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and B. D. Clark, 
chemist. 



CASE No. 2166. 
The People v. Kernan. 

Court of Special Sessions, Recorder Coffin, Hudson. 

Warrant issued March 13, 1890 ; answered to March 13, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and B. D. Clark, 
chemist. 



CASE No. 2167. 

The People v. Delaney. 

Court of Special Sessions, Recorder Coffin, Hudson. 

Warrant issued March 13, 1890 ; answered to March 15, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and B. D. CI i, 
chemist. 

Bemarks. — Fine remitted by the court. 
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CASE No. 2168. 
The People v. Bboadbelt. 

Court of Special Sessions, Recorder Coffin, Hudson. 

Warrant issued March 13, 1890 ; answered to March 13, 1890 ; 
adjourned to March 25, X890 ; to April 23, 1890. Pleaded not 
guilty. Tried by jury and acquitted; 

Witnesses : T. 0. DuBois, George W. Price, and B. D. Clark, 
chemist. 

Counsel, William M. Brownell. 



CASE No. 2169. 
The People v. Van Hoesen. 

Court of Special Sessions, Recorder Coffin, Hudson. 

Warrant issued March 13, 1890 ; answered to March 13, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and B. D. Clark 
chemist 



CASE No. 2170. 

The People v. Hill. 

Court of Special Sessions, Recorder Smith, PougJikeepsie. 

Warrant issued March 20, 1890 ; answered to March 20, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Geisler. 
chemist. 



CASE No. 2171. 

The People v. Briethaupt. 

Court of Special Sessions, Justice Tremper, Rocklet. 

rrant issued January 28, 1890 ; answered to January 28, 
185 Pleaded guilty. Fined twenty-five dollars. 
1 nesses : T. C. DuBois, George W. Price, and J. F. Geisler, 

chi : st. 



i 
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CASE No. 2172. 

The People v. Brewster. 

Court of Special Sessions, Justice Brooks, Washingtonville. 

Warrant issued January 10, 1890 ; answered to February 6, 
1890. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
chemist 



CASE No. 2173. 
The People v. Baldwin & O'Brien. 

Court of Special Sessions, Justice Hulse, Monroe. 

Warrant issued March 25, 1890 ; answered to May 5, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
chemist. 



CASE No. 2174. . 

The People v. Smith. 

Court of Special Sessions, Justice Ketcham, Otisville. 

Warrant issued December 18, 1889 ; answered to December 18, 
1889. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
che'mist. 



CASE No. -2175. 

The People v. Wheat & Savage. 

Court of Special Sessions, Justice Ketcham, Otisville. 

Warrant issued December 18, 1889 ; answered to December 18, 
1889. Pleaded guilty. Fined twenty-five dollars. 

Witnesses : T. C. DuBois, George W. Price, and J. F. G« er, 
chemist. 
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CASE No. 2179. 

The People v. Streit. 

Court of Special Sessions, Justice Coles, Nyach 

Warrant issued April 3, 1890; answered to April 3, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses: George W. Price, T. 0. DuBois, and J. F. Geisler, 
chemist. 



CASE No. 2181. 

The People v. Springsteen. 

Court of Special Sessions, Justice Case, Unionville. 

Warrant issued May 22, 1890 ; answered to May 23, 1890. 
Pleaded guilty. 'Fined twenty-five dollars. Fine remitted by the 

» 

court. 

Witnesses : T. C. DuBois, George W. Price, and J. F. Geisler, 
chemist. 



CASE No. 2182. 

The People v. Sayer., 

Court of Special Sessiois, Justice Hulse, Westtown. 

Warrant issued September 3, 1890 ; answered to September 4, 
1890 ; adjourned to September 12, 1890. Pleaded guilty. Fined 
twenty-five dollars. 

Witnesses : T. C. DuBois, E. H. Palmer, and J. F. Geisler, 
chemist. 



CASE No. 2187. 
The People v. Miller. 

Court of Special Sessions, Justice Duryea, Bullville. 

"arrant issued September 2, 1890 ; answered to September 2, 

J. Pleaded guilty. Fined twenty-five dollars. 

fitnesses: George W. Price, E. H. Palmer, and J. F. Geisler, 

•nigt. 
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CASE No. 2189. 
The People v. Slaughter. 

Court of Special Sessions, Justice Parks, Liberty. 

Warrant issued August 28, 1890 ; answered to August 28, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : George W. Price, B. H. Palmer, and J. F. Geisler, 
chemist. 



CASE No. 2195. 
The People v. Sheehan. 

Court of Special Sessions, Justice Crist, Chester. 

Warrant issued September 9, 1890 ; answered to September 10, 
1890; adjourned to September 17, 1890. Pleaded not guilty. 
Discharged by the court. 

Witness : T. C. DuBois, and J. F. Geisler, chemist 



CASE No. 2708. 
The People v. Knapp & Co. 

Court of Special Sessions, Justice King, Chester. 

Warrant issued September 30, 1890; answered to September 
30, 1890. Pleaded guilty. Fined twenty-five dollars. 
Witnesses : A. D. Clark, F. D. Tuthill, and J. F. Geisler, chemist 



CASE No. 2710. 
The People v. Campbell Hall Milk Company. 

Court of Special Sessions, Justice Brooks, Washingtonville. 

Warrant issued August 30, 1890 ; answered to August 30, If"). 
Pleaded guilty. Fined seventy-five dollars. 

Witnesses : A. D. Clark, F. D. Tuthill, and E. G. Love, cheir k. 
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CASE No. 2711. 

The People v. Tower. 

Court of Special Sessions, Justice Brooks, Washingtonville. 

Warrant issued August 30, 1890 ; answered to August 30, 1890. 
Pleaded guilty. Fined twenty-five dollars. 

Witnesses : A. D. Clark, F. D. Tuthill, and E. G. Love, chemist. 




CASE No. 2792. 

The People v. Dennis. 

Court of Special Sessions, Justice Hulse, Westtotvn. 

Warrant issued September 3, 1890 ; answered to September 4, 
1890. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. C. DuBois, E. H. Palmer, and J. F. Geisler, 
chemist. 

CASE No. 2794. 

The People v. Lain. 

Court of Special Sessions, Justice Hulse, Westtotvn. 

Warrant issued September 3, 1890 ; answered to September 3, 
1890. Pleaded guilty. Fined twenty-five dollars. 

Witnesses: T. C. DuBois, JR. H. Palmer, and J. F. Geisler, 
chemist. 

CASE No. 2893. 

The People v. Baldwin & O'Brien. 

Court of Special Sessions, Justice Hulse, Monroe. 

Warrant issued September 5, 1890 ; answered to September 16, 
1890. Pleaded guilty. Fined fifty dollars. 
Witness : T. C. DuBois, and J. F. Geisler, chemist. 



CASE No. 2894. 

The People v. Kane. 

Court of Special Sessions, Justice Hulse, Monroe. 

/"arrant issued September 9, 1890 ; answered to September 9, 
0. Pleaded guilty. Fined fifty dollars. 
r itness : T. C. DuBois, and J. F. Geisler chemist. 

27 
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CASE No. H, 1246. 
The People v. Gellman (Sullivan county). 
Court of Special Sessions, Justice Roosa. 
at issued March 6, 1889 ; answered to April 3, 1889 ; gave 
await action of grand jury ; indicted May 28, 1889. 
not guilty. Gave bail for trial at General Sessions. 
ed for trial February 11, 1890. 
ises : W. W. Meeteer, J. R. Wheeler, and J. F. Geisler, 

si, T. A. Niven. 

ks. — Tried by jury, and discharged by order of Judge 
i, on grounds that the people failed to prove the sale of 
;artne, as charged in the indictment 



CASE No. E, 1087. ' 
The People v. Morrison (Store), Ne^vburgh. 
Court of Special Sessions, Justice Kelly, Goshen. 

at issued June 19, 1890 ; answered to June 19, 1890. 

guilty. Fined $100. 

ises : A. D. Clark, George W. Price, and J. F. Geisler, 

bL Geo. "W. Greene, Goshen. 



CASE No. K, 1089. 
The People v. Villeau (Boarding-house). 
■>urt of Special Sessions, Justice Woods, 'Haverstraw. 
nt issued July 17, 1890; answered to July 17, 1890; 
d to July 29, 1890; to July 31, 1890; indefinitely. Case 
September 4, 1890. Pleaded guilty September 4, If". 
ty dollars, 
sses : A. D. Clark, "W. W. Meeteer, and Chas. M. Stub , 



el, Wm. McCauley, Jr. 
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CASE No. K, 1088. 
The People v. Wheeleb (Hotel), Grassy Point. 

Court of Special Sessions, Justice Woods, Haverstraw. 

Warant issued July 17, 1890; answered to July 17, 1890; 
adjourned to July 29, 1890 ; to July 31, 1890 ; to August 1, 1890. 
Pleaded not guilty. Tried by jury. Convicted and fined fifty 
dollars, or thirty days in jail. 

Witnesses: A. D. Clark, W. W. Meeteer, and J. F. Geisler, 
, chemist. 

Counsel, Wm. McCauley, Jr. 



CASE No. H, 1261. 
The People v. Moran (Boarding-house), Grassy Point. 

Court of Special Sessions, Justice Woods, Haverstraw. 

Warrant issued July 17, 1890; answered to July 17, 1890; 
adjourned to July 29, 1890 ; to July 31, 1890. Pleaded not guilty. 
rConvicted. Fined fifty -dollars, or ten days in jail. 

Witnesses : W. W. Meeteer, A. D. Clark, and C. M. Stillwell, 
! chemist. 

Counsel, W. McCauley, Jr., Haverstraw. 



In conclusion, I am pleased to state that in the discharge of my 
duties I have been assisted by all the experts and chemists 
employed by you in this division, also those assigned to the 
division under Assistant Van Valkenburgh, in accomplishing 
what I have the honor to report 

Very respectfully yours. 

F. D. TUTHILL. 
Washingtonville, October 1, 1890. 



Report of P. J. Sutley. 
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Castile, October I, 1890. 

Hon. Josuh K. Bbown, Neiv York State Dairy 'Cimmissionerr 
Capitol, Albany, N. Y. : 

Dear Sib. — I most respectfully submit this, my report of the 
transactions of this division of the Dairy Department, com- 
prising the counties of Cattaraugus, Genesee, Livingston, Monroe, 
Orleans and Wyoming, for the year ending September 30,. 1890. 

In my last report, I entered extensively into details respecting 
the system of our work and the number and condition of the 
factories in this division. We have adhered to that system, 
finding no cause for the change of methods which have shown so 
good results in the direction of purer food products. The 
number of cheese factories and creameries remain about the 
same, while the amount of milk shipped to the city will show an 
increase due to the demand created by driving impure and 
adulterated milk from the market. Our inspections have been 
made by the experts with regularity, and, while a number of sam- 
ples have been taken and submitted to the lactometer and crean^ 
gauge tests, the milk has gauged higher on the average than here 
tofore, and there have been found fewer cases which ha 
demanded prosecution. 

I do not wish to be understood to claim that there are n 
impure food products in the market, nor that every offender 
the law has been caught and punished ; yet we feel confident th 
no greater results can be obtained than these we report with th 
same force and expense now allowed this division. At no tim 
has there been greater demand for an increased force in thi 
division than at present when the duties of the department hav< 
been increased by new legislation, entailing upon ou r s 
increased duties. 
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MILK. 

i 

This department is one of great extent, both as regards the 
territory covered and the magnitude of the dairy interests. 

The territory is dotted ^ith small and large villages, and the 
large city of Rochester, with its numerous dealers, demands 
unremitting attention. Each county contains numerous cheese 
factories and creameries. Every foot of this ground should be 
traveled at least once a year, and many places should receive 
visits at short intervals, while others should have undivided 
attention. To perform the work even fairly the attaches of this 
department must be ever on the alert, and continuously traveling 
from place to place. The effect of the past enforcement of the 
law has been to discourage willful violations of the dairy laws. 
The law does not alone aim to catch rogues, but to encourage the 
improvement of the milk product by sensible and scientific treat- 
ment of dairy stock and the manufacture of dairy products. 
Most of the unscrupulous dealers have been deterred from adul- 
terations of their milk through the fear of (Jetection and severe 
punishment But there is a large class of those who, through 
ignorance or penuriousness, give, improper and unnourishing food 
to their cattle, or so house them that the nutriment of the food is 
neutralized by the unsanitary condition of the stable. A small 
share of the milk taken from such cattle has been found below the 
standard, which we believe to be entirely due to these conditions. 
It would therefore be necessary, even if adulteration after milking 
had ceased, to rigorously apply the tests to all milk, that the evils 
complained of may be abated. 

There is a marked improvement in the quality of cattle owned 
by farmers. They have learned that poor cattle do not pay, as 
the output is small and inferior, and many cattle on the farms of 
this section are now of the best breeds, or good grades, and of 
high standard for dairy purposes. 

The cattle barns receive greater attention than formerly, and 
almost as much pride is taken in their appointments as in the 
balding of homes. Good ventilation and cleanliness is sought in 
p aning these barns. 

)he question offered has for a long time received scientific 
c< sideration. The old-style farmer long adhered to the idea 
tl h all that was required was to cram the animal full of any 
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coarse, lifeless husk, stalk or stubble, that was of use nowhere 
else. The farmer of to-day has learned better and feeds from the 
ensilage or hay-mow, when pasturage is no longer available* 

The dairy department with its experts and literature has con- 
tributed not a little to these resutys. While its surveillance 
has checked the law-breaking, its encouragement of improved 
methods and better stock has supplied the other essential to pure 
and wholesome dairy products. 

The many expressions of approval of those directly interested 
in these products is evidence of the worth of the department and 
the good results that come from its administration. 

In connection with the report of the work in the city of 
Rochester, I wish to call attention to the facts appearing in our 
reports for 1888 and 1889. 

In the former year the adulterations amounted to thirty per 
cent of the amount consumed. It was then determined by this 
department to stop the sales of impure milk and to leave no 
doubt in the minds of dealers that the law was not to become a 
dead letter but would be stringently enforced. As the outcome 
we, in 1889, brought prosecutions against about fifty persons who 
persisted in violating the law. The result is another evidence of 
not only the necessity of continued vigilance, but the persistent 
and rigorous enforcement of the law. Fewer cases than ever 
before have been found this year that required prosecuting, and 
the anxiety of peddlers to comply with the legal requirements of 
the law is shown in the fact that we have numerous samples 
brought to us by these people for inspection and analysis. As we 
noted in our report last year, the elimination of poor and adul- 
terated milk from the market limits the supply of pure milk; 
creates new sources of supply and increases the demand, thus 
making the business more profitable and thereby resulting in a 
benefit to dairy farmers of incalculable value. As stated in that 
report, new sources of supply were created and a greater number 
of farmers have entered the business of producing and supplying 
milk until now milk is received from fully 100 miles from the 
city, where two years ago the furtherest point was only eigh fi *eB 
miles away. 

The business of consigning milk is bound to increase unde* be 
results of the enforcement of this law, and if the farmer is se 
he will retain so profitable a business by producing and ship] sg 
only pure milk. As in the case of the butter law in the en*' «" 
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ment of this law in the cities enlarges the market for the 
milk of the farmer. His milk will be taken by the city on account 
of the increased demand. The cheese factories will have to be 
supplied as usual, and thus the demand will require an increase 
in the number of milk-producing farmers, and stimulate compe- 
tition and enhance the price of the best quality of milk. 

It is the personal and pecuniary interest of every farmer that 
the dairy laws should be enforced, and that only the best quality 
of milk be marketed, and there is no conceivable reason why any 
farmer should adulterate his milk or produce that of a poor 
quality. Their persistence in doing so can only be construed as 
criminal action, and it is our intention to rigidly enforce the law 
against such, and use every honorable and legal means to secure 
the enforcement of the full penalties. The work in the cities has 
so improved the quality of the milk in sale as to warrant our 
giving increased attention to the work in the rural districts, and 
the milk producers and consignors in those districts may expect 
during the coming year more frequent visitations and inspections. 

One obstacle to our success in securing evidence to convict a 
milk peddler is the claim that is often put forth when we take a 
sample from the wagons of unscrupulous milkmen, that it was 
taken out of a can of "skimmed milk." These men have the 
right to sell skimmed milk as such, but should be compelled by 
law to label their cans with the quality of the milk it contains 
either " pure " or " skimmed " milk. Then if a sample that is of 
low standard is taken from a " pure " milk can, the claim can not 
be made, as at present, that the sample was of skimmed milk, and 
that they were not, therefore, liable under the law. We are satis- 
fied that these men sell such milk as pure milk, and thus impose 
upon their innocent patrons, and only make the claim to avoid 
prosecution — a claim that could not be set up were the cans 
labeled as suggested. 

COMPLAINTS AND PEOSECUTIONS. 

On account of the increased duties devolving upon this depart- 

m « in the rural districts, the Dairy Commissioner divided this 

di rict on May 1, 1890, and «et apart Monroe, Cayuga, Seneca and 

^ me counties into a separate division with John H. Foley, Esq. 

as ssistant commissioner, who undoubtedly will make a report to 

y< for the time subsequent to that date. Herewith is the report 

oi ies under my administration prior to that date. 
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The People v. Chas. F. Lay. 

Oa&e sent to grand jury as per report of last year ; indicted and 
admitted to bail ; brought to trial in Court of Sessions before 
Judge Werner, May 19, 1890, and case dismissed by the court. 



The People v. Charles Lay. 

Oiiho Hont to grand jury as per report of last year ; indicted by 
grand jury and case brought to trial in Court of Sessions before 
Judge Werner, May ninth. Found guilty by jury with recom- 
mendation to mercy. May fourteenth, sentence suspended by the 
court. 



The People v. Thomas H. Eddy. 

On appeal at last report ; heard before Court of Sessions, Judge 
Werner presiding. Conviction sustained and further appeal by 
defendant to Supreme Court now pending. 



The Vt.ori.E r. Hexry Caudle. 

Sent to grand jury as per last report : indicted. Tried before 
Judge Warner in Court of Sessions, May 8, 1890. Convicted by a 
jury and fined twentv-nve dollars. 



Thv Prorur r. Tiu\\ M. Josux. 
Warrant issued Maroh 10, ISiY, on complaint for selling and 
o»3eriv,£ for s^'e adulterated milk: arraigned March twelfth; 
ad;ourr.ed to Marvh ir.r.ete*r.;h on motion of defendant Tried 
\v*o*» a ;;;r\\ J;;lv r.r/io:<v:::lu Fo;;i:d c-ilxv with a recommend** 
uou to r^ervx 5>ev.u*vw susivr.vied Vv the cwart* 



, IV 
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W^rrAvt \sss,t:\l X.vrv:*. *.\ ^>.\\ ^:: vvr-ivl.v.ui fcr seHinjr id 
> v *;r.Y.^ ^.r Sc..f a^v-l:<rA:t\l r.v.Vk. s~tv^;t~o Mir^h tvel i; 
^c.-.o; .- *..•. cr *.; ,^::v^*.v.: ;^ Mat;! r/.-rieexii: ca *d 
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The People v. Jeremtah Bagak. 

Warrant issued April 7, 1890, on complaint for selling and 
; offering for sale adulterated milk ; arraigned April ninth ; arraigned 
i April twenty-third; adjourned. Tried May thirteenth. Con- 
victed and fined twenty-five dollars. 



i 



The People v. Martin Eeed. 

Warrant issued May 5, 1890, on complaint for selling and offer- 
ing for sale imitation butter ; arraigned May sixth ; adjourned to 
May thirteenth, when it was tried and decision reserved. On 
May nineteenth the court decided to discharge defendant, on the 
ground that the actual sale of the imitation butter was not proved, 
the judge giving the benefit of the doubt to the defendant, and 
held with the defendant that the information in the complaint 
specified section 7, chapter 183 of 1885, and that the defendant 
could not be found guilty under the subsequent amendments 
thereto. 

The People v. Michael Durick. 

Warrant issued on complaint, September 22, 1890, for delivering 
adulterated milk to cheese factory at Bennington, N.T.; arraigned 
before Justice Clarence H. Bean, Attica, N. Y., September 24, 
1890. Pleaded not guilty ; bailed to September twenty-fifth, on 
which day he appeared, pleaded guilty, and fined twenty-five 
dollars. 

The People v. James Green. 

Warrant issued on complaint, September 22, 1890,ior delivering 
adulterated milk to cheese factory at Arcade, N. T.; arraigned 
September 30, before Justice Clarence H. Bean, Attica, N. T. 
Pleaded not guilty, and bailed ; but later on the same day pleaded 
guilty, and was fined twenty-five dollars. 



The People v. James Lynch. 

arrant issued on information, September 22, 1890, for deliver- 
ini adulterated milk to a cheese factory at East Arcade, N. Y.; 
ar igned before Justice Clarence H. Bean, Attica, N. T., Septem- 
k thirtieth. Pleaded not guilty. 

28 
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The chemical analysis of this milk showed it to 
standard required by law, it being deficient in crea: 
so through the willful act of someone. A lai 
defendant's neighbors assured the prosecution of •■ 
tation of the defendant for honesty and integrity, am 
their belief that he had not intentionally violated 
desiring to prosecute this man, where so reasonable 
guilt presented itself, we concluded to withdraw th 



The People v. John Dcrick. 
"Warrant issued on information September 22, 18' 
S ing adulterated milk to a cheese factory at Java 
arraigned September twenty-fifth, and pleaded nc 
adjourned to November thirteenth, and again 
January 8, 1891. ___ 

The People v. Carl Carlson. 
Warrant issued on complaint August 25, 1890 : 
adulterated milk to a cheese factory at East Rt 
arraigned August twenty-seventh. Pleaded gui 
twenty-five dollars. 

The People v. Carl Pcltz. 
Warrant issned on complaint in 1889, but defem 
be found; a new warrant was issued August 25, 1: 
being delivering adulterated milk to a cheese fa 
N. T. ; arraigned August twenty-seventh. Plead 
fined forty dollars. _ 

Tbe People v. Frank Merchant. 
Warrant issued on August 25, 1890, for deliveri 
milk at a cheese factory at Conewango ; arraigned . 
seventh ; adjourned to August twenty-ninth. Plea 
was fined twenty-five dollars. 

The People v. Patrick Deveracx. 

Warrant issued on complaint August 27, 1890, 

adulterated milk to a cheese factory at Ischua, U 

August twenty-ninth. Pleaded guilty, and fini 

dollars. ' 



New York State Dairy Commissioner. 219 

I again refer to the subject of trials before justices in the towns 
in the hope that some measures will be enacted that will protect 
the interests of the State. 

It too often occurs that where we have the preponderance of 
evidence that a justice will discharge or a jury will acquit a 
defendant. These men will rarely ever convict their neighbors, 
and it is useless to swear out warrants. We have had instances- 
where patrons of cheese factories have requested inspections of 
milk, but whose sympathies and encouragement appeared on the 
side of any violators who were brought to trial. There is encour- 
agement to patrons in this wherever upon discovery a violator can 
be induced to pay a fine direct to the patrons ; they then hav& 
no sympathy for the offender in fixing the amount of penalty. 
But, if the fine is not to come into their treasury, they seem to 
take no interest in having the violator of the law brought to 
justice. I have been much annoyed by these conditions on 
several trials during my incumbency of this office, and I have now 
determined upon resorting to a course that will do equal justice 
to the State and honest dairymen, securing a fair and impartial 
trial. In communities where the trials have been made a farce, 
by the partial judgment of justice or jury, I propose hereafter to 
proceed against the offender in a court of record, by a suit for a 
penalty. I believe that the results will have a salutary effect 
upon the classes complained of and bring them to a sense of duty 
to the State, equal to that which they seem to think is their 
obligation to their offending neighbor. 

CHEESE. 

The cheese product is larger in this division that any other in 
this State, and the visits of the expert cheesemakers have had 
beneficial results in improving the methods of manufacture and 
correcting deficiencies in the quality and flavor of the product. 
During July and August, 1890, I accompanied Mr. George A„ 
Smith, expert cheesemaker, and expert Charles J. Morganstern 
also accompanied Mr. W. W. Hall, expert cheesemaker, on their 
re ,ective visits to cheese factories in our division. We found 
tl many matters of essential importance in the making of good 
cl jse were ignored by some cheesemakers as immaterial, and 
tl greater scientific knowledge of the properties of milk 
ai its transformation into cheese was needed. It is my opinion 
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that these instructions of the experts should be continued 
through the winter months, and be given to the farmer as well as 
the cheesemaker, when they have more leisure time in which to 
listen and digest the points and also plan for improvement of , 
their methods for the coming dairy season. I would suggest a 
generous distribution among farmers and cheesemakers of the 
suggestions made on these visits by Messrs. Smith and Hall, and 
which have proven very valuable where they have been adopted 
by cheese manufacturers and the patrons of factories who supply 
the milk. 

The output of the cheese factories in this division differs little 
from the amount heretofore detailed in my reports and to which 
I again refer you. The quality is improved, and no market has a 
better reputation for pure and well-made goods. 

VINEGAE INSPECTION. 

The vinegar law is only partially operative at present. The 
questionable economy of the State in its dealings with this depart- 
ment makes it impossible to extend its operations so as to reach' 
the end ostensibly intended by the vinegar law to improve the 
vinegar product by preventing the manufacture and sale of vinegar 
below standard. The work required by the law is distinct and 
separate from that of dairy work, and our experts must also be 
trained for the work of vinegar inspection. We have none who 
can be spared from the work on hand in this extended df strict to 
be assigned solely to inspection of the vinegar product. How- 
ever, whenever complaints are made or suspicion is aroused, we 
will endeavor to make inspections and bring to justice any offend- 
ing parties. We have had conferences on the subject of this law 
and its enforcement with special vinegar experts A. S. Delano and 
H. Euger, who have visited my division and made numerous 
inspections. I am satisfied that these gentlemen are doing all 
within their power to force compliance with the requirements ct 
the law ; but frequent inspections can not be made under the con- 
ditions in which the department finds itself, for the want of a suf- 
ficient appropriation to carry on efficiently and effectively '\e 
,work outlined. 

There are a number of cider vinegar factories in this dist it, 
all of which have been visited by the experts since the pass ;e 
of the law, and in many places throughout the country there re 
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cider mills operated almost altogether for converting the apples 
of farmers in the respective localities into cider. At present 
few of these local mills are in operation at all, and the regular 
factories are operated only on a small scale, on account of 
the almost entire failure of the apple crop. What will be the 
result of this almost complete stoppage of the manufacture of 
pure cider vinegar can only be conjectured. The demand for 
vinegar must be supplied. It is a necessity of life. If the demand 
can not be supplied! with the pure article, what is to take its 
place ? There can be but one answer : spurious vinegar will be 
substituted on the market. Is not the opportunity ripe for fraud 
and deception, and does it not demand that the department be 
fully equipped to cope with the conditions that confront it ? 

The vinegar law is a just and righteous one, benefiting the 
farmer and protecting the consumer, and should not be left 
inoperative by inadequate provision for its enforcement' 

DISEASED CATTLE. 

s 

On January 9, 1890, this department discovered that a diseased 
cow owned by Michael Hannifan, and kept in a barn at Attica, 
N. Y., was being milked and the milk sold to families, and was in 
some cases being fed to infants. Samples of the milk were imme- 
diately taken and submitted to chemical analysis by Dr. F. P. 
Vandenbergh, our analytical chemist. The chemist reported that 
the milk contained almost no fat at all and showed unmistakable 
evidence of tuberculosis. 

As the result of this examination, I invited Dr. Vandenbergh 
and Assistant Commissioner Drexelius, of Buffalo, to accompany 
me to Attica and investigate the case. In our presence Dr. Van- 
denburgh took another sample direct from the cow which verified 
his first analysis, and resulted in our determination that the milk 
product was dangerous to public health and that the animal must 
be removed. 

Mr. Hannifan submitted to the demand, and on the next day 
the cow was killed, and we decided to take no further action in 
t matter. 

.his case is very similar to one which has since occurred in 
1 Talo. One Frank Schrettenbrenner kept a small dairy in a 
t kly settled portion of the city, and for a long time milked one 
c ' which had bovine tuberculosis, the same as the Hennifan 
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cow. She finally became so reduced in flesh and strength that 
she was unable to stand, and at milking time was lifted up and 
supported against the wall. She was in the most filthy and dis- 
eased condition, and yet the small amount of milk obtained was 
mixed with that of other cows and sold to families and children. 

The process of lifting and supporting the cow at milking time 
attracted the attention of neighbors, and complaint was made to 
the Society' for the Prevention of Cruelty to Animals. 

The case aroused the most pronounced indignation of the press 
and the courts. Criminal action was begun in the police court, 
the grand jury found an indictment, and on October thirteenth 
last Judge Seaver of the court of sessions imposed a fine of $100. 
In commenting on the case at the time, Judge Seaver said : 

" I have just been waiting for a case of this sort, where a man 
sells milk from a diseased cow to our children ; but in this instance 
what couM I do ? The papers made a good deal of talk about 
the case at the time of indictment, but when the man appeared 
before me, here was a decrepit old man, 70 years old, with a 
petition signed by about 500 neighbors, and a doctor's certificate 
stating that imprisonment would kill him. What could I do more 
than fine him ? for, to tell the truth, I don't believe the man can 
live, in or out of prison, more than a month or two." 

It may be interesting to note here that Schrettenbrenner had 
been in the habit of drinking the milk of this cow, and at the 
advanced age of 70 years had general tuberculosis of pronounced 
kind, and there would seem to be a reasonable presumption that 
the disease had been communicated by the milk directly from the 
cow. 

This department received information of the prevalence of hoof 
disease in cattle at Darien, N. T., and immediately proceeded to 
investigate. We found that milk from the cows suffering from the 
disease was being shipped to Buffalo, but the shipments were 
forthwith stopped, and we, becoming satisfied that the consignors 
were innocent of the fact that such milk might be unhealthy and 
a source of disease, and they being willing to destroy all of the 
milk of these cows until the disease was cured, concluded no o 
take any further action. Our expert remained several days am ? 
the farmers of this section until fully satisfied that no more n k 
was being used from diseased cows, and these inspections * a 
continued until the disease was fully eradicated. 
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BUTTER 

We found no imitation butter made or sold in this division, and 
if any is used it is shipped from out of the State to the user. We 
have received a number of complaints, but upon examination of 
the goods they proved to be only rancid batter, with the one 
exception, which is noted under the head of prosecutions. 

The good work of the dairy department, which' has through its 
experts so manifestly improved the cheese and butter made in 
factories and creameries, should be extended through pamphlets, 
lectures or other public gatherings in such a way as to reach the 
butter-makers of thq farm-house. 

My investigations upon finding rancid butter convinces me that 
the cause is from things to which most housewives attach little 
importance. 

Much of this poor butter comes from ill-ventilated cellars, 
wherein vegetable matter has been allowed to decay during the 
season, and which are seldom if ever ventilated. The atmosphere 
of such cellars is very bad, and in addition to destroying the 
flavor of the butter, it must plant in the article disease-breeding 
germs. 

We would suggest that the pamphlets issued by the depart- 
ment bearing on this subject be liberally distributed, so that they 
may be placed in the possession of every farmer. 



Henry Oaudle 

Jeremiah Bagan . . 
Michael Durick . . . 

Carl Carlson 

Carl Pultz 

Frank Merchant . . 
Patrick Devereaux 
James Green 



Fines Imposed. 
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Total $215 00 



$25 00 


25 00 


25 00 


25 00 


40 00 


25 00 


25 00 


25 00 


$215 00 



I conclusion permit me to bear testimony to the faithful and 
;int< igent discharge of their duties of the experts associated with 
me ~*A. to the analytical chemists and attorneys whose ability 
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and experience have greatly aided in advancing the interests 3i 
this department, and assisted in accomplishing the object for 
which it was established. 

FQr the many courtesies extended by yourself please accept my 
grateful acknowledgment 

Most respectfully. 

PATEICK J. SUTLEY, 

Assistant State Dairy Commissioner. 



Report of Peter Drexelius. 



Buffalo, K. T., September 30, 1890* 

Hon. Josiah K. Brown, New York State Dairy Commissioner : 

In conformity with my duty I hereby submit my report of the 
transactions of the dairy department in the division comprising 
the counties of Erie, Chautauqua and Niagara. 

With each recurring year the varied- interests which it is the 
province of this department to inspect increase in number, thus 
entailing on our working force increased duties, necessitating 
longer intervals between inspections, and thus giving enlarged 
opportunities for violations of the law. The effect of this law has 
been extremely beneficial, complaints have been comparatively 
fewer, and we know of no violators of the law who have not been 
prosecuted ; yet it would be foolish to insist that there were no 
such violations or evasions. The province of this department is 
to detect such violations through vigilance. Our experts must 
be ever on the alert, and should visit, unannounced, different 
localities, inspecting the products of producers and dealers — the 
honest with the dishonest, the conscientious with the unscru- 
pulous. Under existing conditions this is absolutely and 
physically impossible. 

The milk used in the city of Buffalo alone comes over seven 
lines of railroad, and in addition milk is brought over numerous 
turnpikes that enter the city, aggregating 5,000,000 gallons a year, 
or about 625,000 cans. 

There are in the city of Buffalo alone 382 stables in which are 
housed 2,464 cows — and 2,500 stores in which butter or milk, or 
both, are sold. To do the work thoroughly so as to make the 
h )osition of impure products upon the public an impossibility, 
i: >oth the assistant commissioner and his four experts performed 
t work, each would be compelled daily to visit cow stables 
a inspect two cows ; visit thirty-seven stores and examine the 
{ iucts offered for sale and test 400 cans of milk, visit and test 

29 
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the milk at one cheese factory besides attend! 
the courts, the necessary office duties, and e 
time consumed in traveling from place to 
vinegar law demands almost an equal am 
attention. It is thus evident that the force 
is inadequate. This matter should receive 
of the Legislature. Our experts, more prone 
experience, have faithfully endeavored to pre 
ance of adulterated products. Daily round; 
made and samples of butter and milk taker 
the usual tests. Imitation butter is neither i 
the market in this division. That it may be i 
buy outside of the city in small amounts and 
purposes and occasionally in a cheap restaurar 
as there is no means of ascertaining when it i 
consigned, only, a daily visit to the kitclio 
restaurants or boarding-houses would disco 
before suggested that if the United States 
department could be induced to act in cot 
department we would be enabled to anticip 
spurious butter in this division, locate its ' 

violators of the law to justice. Our inapectio__ 

genuine butter on Bale in this division and the fact that, before 
the creation of this department, it was not only largely used but 
manufactured extensively, proves that the presence and the 
activity of the officers have crushed out the illegal manufacture, 
traffic and use of the spurious goods, and that continual vigilance 
will prevent its reappearance. 

Inspections of milk are daily made, a large number of samples 
being secured, most of which is of standard quality. It is 
gratifying to note that the peddlers bearing the infliction of the 
law, if their milk should fall below the standard and its sale 
detected, bring samples to this office to be submitted to the test 
This evidences a desire to be obedient to the dictates of the law 
and honesty of purpose to do justice to their customers and a 
determination to be free from imposition by unscrupulous 
signors, or a desire to improve the standard and quality of t 
own stock where the product does not meet the standard test 
is thus that the department is not only efficient in keeping 
market free from spurious or inferior products, but it pr«' 
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the consumer, and impels a desire for a high-bred quality of cows 
and better feeding and housing of the same. Its value in this 
direction is beyond comparison with the pecuniary consideration 
of its cost to the people. 

Much of the milk which has been condemned was not weak 
because of any adulteration, but because to a great extent the 
feed had principally been brewery and glucose refuse. 

And even when the product appeared well by test it was posi- 
tively injurious to health. This department was relieved of a 
large and exacting work in the city of Buffalo by the board of 
health of the city, which for sanitary reasons was obliged to 
investigate the feeding and housing of a large number of cows 
within the city limits. The results have been very gratifying, and 
the same objects as this department aims for have been obtained 
through those proceedings. Many barns were declared a nuisance 
and removed, others were reconstructed on better sanitary prin- 
ciples, while a number of owners have paid the penalty for their 
indifference to the health and comfort of the community. 

Where such action vas in contemplation this office deemed it 
wise to withhold its interference, and allowed the city officials to 
deal with the offenders, as the objects to be obtained were identi- 
cal with those for which this office was created. It would have 
been as presumptuous as it would have been wasteful and cruel 
for us to have duplicated the prosecutions made by the city, but 
we held ourselves ready to assume the prosecutions had the city 
officials been derelect or failed in their efforts. 

Pure and unadulterated milk is now being sold in this city 
almost without exception by the 600 milk peddlers and the nearly 
2,500 storekeepers who sell milk. 

The shipments of milk to the city by railroad are as follows : 
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Visits to cheese factories have been as frequent as the limited 
number of our experts would allow. So anxious have the man- 
agers and patrons of cheese factories become to have only pure 
milk delivered that they have virtually become an adjunct to this 
department — promptly giving any information of the delivery of 
weak or impure milk and aiding in the conviction of the parties 
concerned. Self-interest demands that they take such a course. 
Impure milk lessens the amount of the cheese product and 
produces inferior quality. 

As a class these persons are ardent supporters of the depart- 
ment, and are profuse in their compliments to the department for 
what it has accomplished. 

The number of cheese factories in this division remains 
substantially as it was in last report, as follows : 

Chautauqua factories 95 

Erie factories 70 

Niagara factories 4 



COMPLAINTS AND PROSECUTIONS. 

The case of W. A. Torge, pending at the time of my last report, 
was adjourned from time to time until November 12, 1889, when 
it was called. The defendant demanded a jury trial While the 
sample upon which the prosecution was based was below the 
standard, the deficiency was so slight that our chemist advised 
abandoning the case, it being doubtful if a jury would convict. 
After consultation between W. F. Mackey, Esq., our counsel and 
the counsel of the defendant, I agreed to withdraw the complaint 
upon payment by the defendant of twenty-five dollars cost, which 
was paid and forwarded to the State Treasurer. 

The result of the tests of milk delivered to the Dewey cheese 
factory at Dayton, N. T., referred to in last report, was the issu- 
ing of warrants for William Knowlton, Fred. S. Johnson and 
Adelbert C. Wells, all of Dayton, from whose milk the condemned 
samples were taken. They all appeared in court November 
twenty-third with their attorneys and were discharged. The 
lit was not justified by the facts, but it has been repeatedly 
ven almost impossible to convict before country justices, 
'ctober 15, 1889. Complaint was received that the patrons 
;he South Hill cheese factory at Colden, N. Y., were delivering 
Iterated milk to the factory. Experts Galligan and Coughlin 
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visited the factory and took samples of milk as it was delivered, I 
and all proved to be of standard quality. 

October 10, 1889. Upon information, I directed Expert W. 
J. Corbett to issue a warrant for .D. Frick, of Falconer, for 
delivering adulterated milk to a cheese factory. Upon investiga- 
tion, Mr. Corbett found that the patrons brought a civil action 
against Mr. Frick and received a judgment for $125, and we 
concluded not to prosecute him. 

November 14, 1889. The assistant commissioner and expert, 
John J. Coughlin, proceeded to Colden, N. T., and upon informa- 
tion, had a warrant issued for Charles Frisch, of Colden, for 
delivering impure and adulterated milk to the South Hill cheese 
factory, operated by the Claire Bros. He was arraigned Novem- 
ber sixteenth, pleaded guilty, and was fined twenty-five dollars. 

November 16. Peter Bounhius, a grocer, of 822 Seneca street, 
Buffalo, notified this department that he had purchased a quantity 
of butter from a large commission firm in the city which he 
believed to be in part spurious butter or oleomargarine. Experts 
Galligan and Abrams inspected the goods, taking samples, which 
upon analysis by our chemist was found to be a very poor quality 
of butter but containing no animal or foreign fats and, therefore, 
not under the proscription of the law. 

November 17. Upon information, a warrant was procured 
against James Mahar, of Clymer, N. T., for delivering adulterated 
milk to the creamery of F. W. Edmunds, at Sherman, N.T. Case 
called November twenty-first, the defendant appearing with 
counsel. A. C. Van Dusen, Esq., of Mayville, representing the 
department. After evidence decision was reserved and subse- 
quently an order of acquittal was issued. 

December 14. On information that Plimpton E. Jenks, a hotel 
keeper at Fredonia, N. Y., was serving oleomargarine on his table, 
the assistant commissioner and Expert Coughlin proceeded to the 
place, took dinner at the hotel, and brought with us a sample of 
the butter in use, which was submitted to the chemist and 
declared by him to be oleomargarine. Warrant issued March 4, 
1890; arraigned March thirtieth; pleaded guilty; fined fifty 
dollars or ten days in jail. Failed to pay fine, and was incan - 
ated in the county jail for ten days. 

December 10. On complaint of a Mr. Neuman, 124 Coll > 
street, Buffalo, a milk peddler, we examined samples of milk c - 
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signed to him from Darien Center, N. Y., which on chemical 
analysis proved to be above the standard quality. 

December 8. Received information that Mrs. Byrnes and Mrs. 
Parkhill, each keepers of boarding-houses in the city of Buffalo, 
were serving oleomargarine to their guests. Expert Abrams made 
an investigation at both houses, and upon being charged with 
violating the law, each acknowledged using the spurious butter 
in total ignorance of the law, and had given an order for more. 
On agreement to countermand the order given, and use no more, 
we concluded not to prosecute. A close watch and frequent 
inspection has failed to detect any further violation of the law. 

December 20. On complaint of J. Neuman, milkman, of Buffalo, 
N. X., a sample of milk consigned to him from Crittenden, N. Y., 
was made by experts Galligan and Ooughlin at the place of ship- 
ment, which upon chemical analysis proved to be above the 
standard in quality. 

January 24. Upon invitation of Assistant Dairy Commissioner 
P. J. Sutley, Dr. F. P. Vandenburgh, our chemist, and myself pro- 
ceeded to Attica to assist in the investigation of the condition of 
the milk given by a cow, suffering with an ulcer on the back. A 
sample of the milk was taken for analysis, the chemist declared it 
bad and that it was dangerous to health and a cure was not likely 
to occur. Orders were given to have the animal killed which 
orders were carried out. 

February 16. On information, a warrant was issued for Charles 
Brant, a grocer of the city of Buffalo, for selling and offering for 
sale adulterated milk. Arraigned February tenth before Justice 
Kin£ ; adjourned to February eighteenth ; found guilty and fined 
twenty-five dollars. 

February 10. On information, a warrant was issued for Wendel 
Seiler, of Buffalo, for selling and offering for sale adulterated 
milk. Arraigned February twelfth ; pleaded guilty and fined 
twenty-five dollars. 

February 20. On information, a warrant was issued for Oscar 
Haertel, of Buffalo, N. T., for selling and offering for sale adul- 
t ated milk. Arraigned February twenty-fourth ; adjourned to 
1 sruary twenty-eighth, when he was fined twenty-five dollars. 

February 20. On information, a warrant was issued for Jacob 
] ch, of Buffalo, N. T., for selling and offering for sale adulterated 
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milk. Arraigned February twenty-fourth ; adjou: 
twenty-eighth ; fined twenty-five dollars. 

March 17. On information, a warrant was issi 
Shoemaker, of Buffalo, for selling and offering fo: 
milk. Arraigned March eighteenth ; pleads 
twenty-five dollars. 

March 28. On complaint of E. P. Gorton, of I 
invoice of cheese received by him was of suspi< 
assistant commissioner and Expert Coughlin pr< 
port, and found on inspection that the quality w 
represented. A sample was obtained and subm 
analysis and proved to be a good quality of cheet 

April 4. On complaint of Mrs. Dumphier tha 
peddler, was supplying adulterated milk, Expe 
Coughlin took samples of milk sold by him ai 
submitted to chemical analysis and proved to l 
good quality. This woman bad made numerous complaints to 
Captain Began, of the Seventh Police precinct, regarding this 
milkman and the results proved the woman to be unreasonable, 
if not malicious, and the police department was relieved of 
further annoyance from this direction. 

May 6. Upon information a warrant was issued for C. Bollard 
& Son, milk peddlers, for selling and offering for sale adulterated 
milk. Arraigned May seventh ; adjourned to May ninth. Fined 
twenty- five dollars. 

May 6. On information a warrant was issued for Frank Schrot- 
tenbrunner, a peddler who keeps cows housed in the heart of the 
city, for selling and offering for sale adulterated milk. Arraigned 
May ninth ; adjourned to May twelfth ; found guilty and fined 
twenty-five dollars. This case was then turned over to the 
Society for the Prevention of Cruelty to Animals, and he was 
again arraigned in court for selling milk from diseased cows. He 
waived examination and was held to the grand jury, indicted, 
tried at the Court of Sessions and fined $100. 

May 7. On complaint of Mr. Roscoe "Wait, of Boston, N. Y., 
that patrons were delivering adulterated milk to the Dye cheese 
factory, experts Galligan and Coughlin proceeded to the facte , 
took seven samples of milk as it reached the factory, and s. 
mitted the same for analysis, and all gauged at standard oxct ; 
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May 21. Upon complaint of Carey Lonsdale, a milk p 
Buffalo, that he was receiving adulterated milk from c 
at Akron, N. T., experts Galligau and Coughlin visited 
of shipment, took samples and snbmitted them for 
analysis, and they proved to be of good quality. 

May 26. Upon information, a warrant was issued fc 
Watts, of Cheektowaga, N. T., for selling and offering 
adulterated milk. Arraigned May twenty-ninth ; adjt 
June seventh ; waived an examination, and held for t 
jury. Indicted by the grand jnry, and arraigned before 
of Sessions, he pleaded not guilty ; his case was put ov 
next term of court. 

May 27. Upon information of Market Clerk Benjami 
that batter had been sold to a Mrs. Fisher that was : 
suspicion, Expert Galligan proceeded to the bouse of 
and secured a sample which was submitted to chemical 
which proved to be a very poor quality of butter, bu 
contain any animal or foreign fat. 

June 4. On complaint of a Mr. Saxer, a milk peddler o 
that the milk consigned to him from Springville, N. 1 
doubtful quality, the assistant commissioner and Expert 
proceeded to that place and secured samples of the mil 
on test by our chemist, proved to be good and a 
standard. 

June 9. This office received a complaint from H. M. Wri] 
for the Society for the Prevention of Cruelty to Anil 
Tobias Campion, of 273 Fulton street, Buffalo, was ke 
cows in an unhealthy condition. Expert Coughlin vi 
stable and found that since the visit of Mr. "Wright, Can 
put his cows out to pasture and cleansed and impi 
stables ; subsequent visits found no cause for eomplai 
cows were kept in a clean and healthy condition. 

June 11. On information a warrant was issued f< 
Neuman, a milk peddler of Buffalo, for selling and off 
sale adulterated milk. Arraigned June fourteenth. 
£ Ity ; fined twenty-five dollars. 

"une 11. On information a warrant was issued for Ja& 
1 ch, for selling and offering for sale adulterated milk, i 
i ae sixteenth ; adjourned to June nineteenth ; again 
i nty-sixth. Convicted ; fined twenty-five dollars. 
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Jane 27. On information a warrant was issued 
Schissler, a milk peddler of Buffalo, for selling anc 
Bale adulterated milk. Arraigned Jane twentieth ; 
June twenty-fifth. Convicted ; fined twenty-five doll 

June 18. On information, a warrant was issuei 
Kramer for selling and offering for sale adult 
Arraigned June twentieth ; adjourned to June twentj 
victed ; fined twenty-five dollars. 

June 23. On Information, a warrant was issued 
Schissler, a milk peddler of Buffalo, for selling and 
sale adulterated milk. Arraigned June twenty-fiftl 
to June twenty-seventh. Convicted ; fined twenty-fh 

June 28. Upon complaint of M. F. Mersman, pro 
farmers were delivering milk to his cheese factory 
was adulterated, experts Galligan and Abrams i 
that place, secured samples of milk, which were submitted to 
chemical analysis and found to be above the standard. 

July 17. Complaint was made to us that C. W. Seaton, a huck- 
ster, was peddling poor and probably spurious butter, but of this 
we had not secured evidence to convict before he had been 
arrested by the city authorities for selling tainted food ; he 
was convicted and sent to the penitentiary for thirty days for 
violating section 408, Penal Code. 

July 29. On complaint of patrons of cheese factory at Ham- 
burgh operated by Mr. Mersman, experts Galligan and Coughlin 
visited the factory, took five samples and submitted them to the 
chemist, who pronounced them of standard quality. 

August 29. Eeceived complaint from Richardson, Beebe & Co., 
that the patrons of their cheese factory at Holland, N. T., were com- 
plaining that some patrons were delivering impure milk. Experts 
Galligan and Coughlin proceeded to Holland for investigation, 
took numerous samples and tested them, and brought four home 
and submitted them to the chemist for analysis, who pronounced 
them good with one exception, which we intend to prosecute. 

September 3. A complaint was sent to us through Hon. Josiah 
K. Brown, State Dairy Commissioner, from John McAdam, f 
Forestville, N. Y., that patrons of the cheese factory were de! - 
ering impure milk. The investigation was placed in the hai 3 
of Expert W. J. Corbett, who reported to me that Mr. Morp l 
and himself made an inspection of said factory. 
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September 4. Upon request of Hon. Josiah K. Brown, State 
Dairy Commissioner, and under detailed instructions of Dr. B. D. 
Clark, State chemist, the assistant dairy commissioner and 
Dr. Vandenbergh, chemist, and experts Galligan and Coughlin, 
proceeded to East Aurora, N. T., by rail and from thence to 
Porterville, N. T., by wagon and visited the farms of A. H. Ball, 
F. W. Ball, L. C. Ells and Fred. Rupp. Samples of morning and 
night milk were taken and submitted to a chemical analysis. 

I have the honor to submit the following report from Dr. F. P. 
Yandenbergh concerning these and other experiments made at 
the request of the commissioner : 

Buffalo, N. T., November 6, 1890. 
P. Drexelius, Esq., Assistant Dairy Commissioner : 

Dear Sir. — In accordance with your instructions I have visited 
a number of the dairies in this section for the purpose of obtain- 
ing samples of normal milk of known purity from herds of native 
cows of various ages, period of milking, varieties of food, etc., and 
determining the composition of such milk by the Adam's method 
as reported to the Society of Public Analysts and quoted in the 
last report of the New York State Dairy Commissioner, pages 
379-380. 

August 28. When I went with Expert John J. Coughlin, the first 
sample was taken from the dairy of J. Massert withinr the city 
limits of Buffalo. 

Most of Mr. Massert's cows are of Jersey or other special breed 
and their product could not be regarded as normal milk, and so 
only one sample was taken and that from an average native cow, 
known as "Brindle." 

This cow is 8 years old ; native, seven months after calving; 
healthy and in good flesh ; gives sixteen quarts per twenty- four 
hours ; hygiene of stable the best ; feed, ground corn and oats, 
brewers' grains, hay and fooder corn; exercise in yard every other 
night ; Niagara water. 

The analysis of this milk gave the following results : 

W~ter 87.02 

S ids 12 . 98 

F 3.40 

S. ids not fat 9.58 

A 0.704 
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The next samples were taken near Attica, Wyoming county, and 
Alexander, Genesee county, on August thirtieth and thirty-first, in 
company with C. J. Morgenstern. Samples were taken from the 
dairies of George B. Parish, Adelbert Fargo, William Babb and 
Eugene Hart. 

The Parish dairy consists of thirty-four cows, nearly all native, 
in good health and flesh, except two Durham, and one three- 
quarter Durham. 

These cows are in low-land pasture, and most of the time have 
spring water, hay,, and wheat screenings. 

The cows calved in March or April last, and are from five to 
nine years of age ; two samples were taken from this dairy, one 
from the cow thought to give the poorest milk of any, black native, 
five years, calved April, 1890. Analysis of this sample gave the 
following results : 

Water 87.28 

Solids. 12.72 

Fat 3.61 

Solids not fat 9.11 

Ash 0.700 

The other sample taken at this dairy, was of the mixed milk of 
thirty-four cows, and yielded on analysis the following results : 

Water 86.53 

Solids 13 .47 

Fat 3.66 

Solids not fat 9.81 

Ash 0.684 



The dairy of Adelbert Fargo consists of thirteen native cows, 
fed upon grass entirely, up-land and low-land pasture. 

The cows are from five to seven years old, except one, which is 
twelve. All had calves during March or April last. 

Analysis of the mixed milk of this dairy, showed the following 
results : 

Water 86 8 

Solids 1£ 2 

Fat ; 3 7 

Solids not fat 10 5 
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ss of William Babb and Eugene Hart, are adjoining 
similar cows feeding upon the grass of bottom land 

has twelve cows, eleven native and one Holatein. The 
between 4 and 10 years. — The yield from the twelve 
ing one fine specimen of Holatein is 178 pounds at 
106 pounds in the morning. All had calves during 
pril of this year. 

of the mixed milk of the eleven native cows showed 
ig results : 

85.89 

14.11 

4.56 

at 9.95 



series of samples were taken September fifth and 
.ssistaut Commissioner Drexelius, Experts Coughlin 
ii and myself, at several dairies in Erie county. 
es visited were those of I\ W. Ball, Porterville ; L. C. 
31ma ; A. H. Ball, Jameson's Boad ; and Fred. Bupp, 
a. P. W. Ball has fifteen cows, all native. Twelve cows 

thirteen acres of rolling-land pasture, day and night, 
'odder corn and about four quarts of starch meal at 
ig; have spring water and are salted daily. The 
i is from 6 to 7 years. No fixed time of calving can 
>r the herd as these dairies all ship milk to the city. 
;e yield of the fifteen cows is thirty-eight to forty 

day. 

of the sample of night milk from this dairy showed 
ig results : 

87.14 

12.86 

3.52 

fat 9.34 

9.00 



. Ells has fifteen native cows from 2 to 7 years of age. 
upon rolling-land pasture, sixteen acres, with spring 
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water, and have a mixture of dry meal and brae be 

Yield of herd, twenty-three to thirty-two gallons pe 

Analysis of the night's milk showed the following 

Water 

Solids 

Fat 

Solids, not fat 

Cream 



Morning's milk from the same herd yielded 



Water 

Solids 

Fat 

Solids not fat 

Cream 10.00 

The dairy of A. H. Ball contains twenty-three cows, mostly 
native, and of about the same average age, 5 years. 

They have abundance of rolling pasture, spring water, meal 
and bran ; hygiene of stable, the best. 

The results of analysis of a sample of the mixed milk at even- 
ing are as follows : 

Water 87-14 

Solids 12.86 

Fat 3.28 

Solids not fat 9.58 



The morning's milk of the same herd showed the following 
result : 

Water 86.94 

Solids 13. i 

Fat 3. 

Solids not fat 9. 

Cream 8. 
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The samples from the dairy of Fred. Bupp were slightly soured 
at the time of analysis, and the results are not sufficiently reliable 
to be inserted in this report. 

After carefully considering all the important factors, such as 
breed, age, pasture, feed, etc., the results of these analyses con- 
firm the conclusion of yourself and others based upon previous 
investigations, viz., that the present law of the State establishes 
s, just and fair standard. 

Very respectfully. 

Db. p. p. vandenbebgh, 

Chemist 

September 8. Beceived complaints from patrons of Colden 
•cheese factory that some patrons were delivering adulterated 
milk. Experts Galligan and Abrams proceeded to the place and 
took six samples from milk being delivered to the cheese factory 
of S. D. Vantz, at Glenwood, N. Y., and upon analysis all proved 
to be of standard quality. 

The number of complaints and prosecutions were as follows : 

Number of complaints 104 

Number of complaints not justified 84 

Number of warrants issued 20 

Number of acquittals 4 

Number indicted 1 

Number of convictions 15 

Number fined 14 

Number imprisoned 1 

Fines collected : 

W. A. Torge $25 00 

Charles Frisch 25 00 

Charles Brandt 25 00 

Wendell Seiler 25 00 

Oscar Heartel 25 00 

J*«ob Koch 25 00 

] mk A. Schumaker 25 00 

( Bollard & Son 25 00 

] tnk Schrottenbrenner 25 00 

* Teuman 25 00 
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Jacob Zirkelback $25 00 

Edward Schissler 25 00 

Jacob Kramer 25 00 

Herman Schissler 25 00 

Total $350 00 

Forwarded to State Treasurer $187 50 

Retained by court 162 50 

Total $350 00 



VINEGAR INSPECTION. 

Since the enactment of the vinegar law a thorough inspection 
of the factories, wholesale houses and retail stores, has been made 
by A. S. Delano, Esq., vinegar expert, with beneficial results, and 
I have aided him so far as the limited force in this office would 
permit. What has been done, in my opinion, is a good beginning, 
but to be of value to the consumer, an inspection should be com- 
mensurate with the importance of the work and the magnitude of , 
the business. Buffalo manufactures more vinegar than any city 
outside of New York city; it is put in the market through 
numerous wholesale houses and dealt out to the consumer 
through 3,200 retail stores. The circular, and the inspection that 
followed, undoubtedly caused greater care to be exercised in the 
manufacture and sale of vinegar, but a relaxation of vigilance will 
encourage the return to the manufacture and sale of inferior 
vinegar and to a greater extent than ever this year, on account of 
the failure of the apple crop and consequent diminution of the 
supply of the basis of pure vinegar. (The demand must be sup- 
plied, and if not with pure goods then with adulterated sub- 
stitute.) Their manufacture and sale can only be discovered by 
frequent inspection, made possible by an increased force in this 
department charged with that duty alone. 

Last August the assistant commissioner accompanied Expert 
Delano on a tour of inspection through Erie and Chautauqua 
counties, visiting Dunkirk, Jamestown, Sherman, Bipley, T st- 
field and numerous smaller places. We found all of the vineg« on 
the market was above the standard test. On account of ie 
scarcity of apples, however, farmers will manufacture but tie 
vinegar this year. This will cause a scarcity this winter anr* jxt 
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admit: of the placing of adulterated vinegars upon 
f the utmost vigilance is not exercised by this 

conclusion, I am gratified to be able to note in my report, 
irtesies and assistance that have been rendered this depart- 
ay Police Justice Thomas S. King; Counselor William F. 
y ; chemist Dr. F. D. Vandenbergh, and the experts of this 
n. The business of this division has progressed with expedi- 
te! the best results possible have been obtained. There have 
o persecutions of any one, and all prosecutions have been 
d only when the violations have been willful, and the respect 
law and justice to the people demanded such prosecutions. 
ve received many courtesies at yonr hands in the discharge 
duties for which permit me to here thank you. 
Respectfully submitted. 

PETER DREXELIUS, 

Assistant Dairy Commissioner, 
31 



Report of George A. Smith. 

[Cheese Instructor.] 



Hon. J. K. Brown, New York State Dairy Commissioner: 

Sir. — I most respectfully submit the following report of the 
work done by the cheese instructors during the' year ended 
September 30, 1890. 

After submitting -our last annual report we continued factory 
work in the northern and western part of the State during the 
month of October. Messrs. Hall and Morgan in their individual 
reports give an account of the separate work performed by them. 
On October seventeenth, in company with Colonel F. D. Curtis, I 
went to Lisle, Broome county, and held dairy meetings. On the 
eighteenth we held a meeting at Whitney's point, on the nineteenth, 
at South Colesville. October twenty-third we held a meeting at 
Philadelphia, Jefferson county, going from there to Sherman, 
Chautauqua county, where we held a meeting on the twenty-fifth, 
another at Stockton on the twenty-sixth, and another at James- 
town on the twenty-eighth; from there we went to Allegany 
county where we held meetings at Belfast, Richburgh and Alfred 
Center. On November seventeenth we went to Albany county and 
held a meeting at Indian Fields ; from there we went to Stam- 
ford, Delaware county, and held a meeting on the ninth ; on the 
twelfth we held a meeting at Middleburgh, Schoharie county, and 
the thirteenth at New Berlin, Chenango county ; on the fourteenth 
at Central Square, and on the fifteenth at Sandy Creek, Oswego 
county. 

The last two meetings were joint conferences with the State 
Dairy Association. The object of these meetings was to instruct 
the farmer of the different sections of improved methods in f< d- 
iug their cows and caring for their milk. They were well atten >d 
in nearly every instant, and were productive of good results i I 
was informed when in those localities during the past sumr >r. 
November sixteenth, I went to Plattsburgh, Clinton county bo 
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attend an institute of the State Agricultural Society which opened 
there on the eighteenth. I was engaged in this work with short 
intermissions until March twenty-eighth and twenty-ninth when the 
last institute was held at Gouverneur, St. Lawrence county. At the 
request of E. L. Bass, secretary of the Vermont State Dairy 
Association, and by your direction, I went to Rutland in company 
with W. W. Hall, and attended their annual meeting on the 15 th 
and 16th of January, 1890. We made cheese in the hall where 
the meeting was held, as a practical illustration of our methods ; 
I talked to those present on the care of cows and milk, endeavor- 
ing to set forth distinctly and clearly those principles and 
methods which, in our experience, we had found to produce the 
best results in the manufacture of cheese. Quite a part of the 
audience were much interested in the practical part of the work 
as they were thinking of making cheese the coming season, hav- 
ing been engaged in butter making. The price of butter had 
ruled so low the previous season that they believed they could 
better themselves by making full-cream cheese for the Boston 
market. Soon after the first of April I began work in the fac- 
tories in Oneida and Herkimer counties. April seventeenth I 
went to Red Creek, Wayne county, where they were building a 
new factory and were anxious to have a dairy meeting and get 
instructions as to the latest and most approved methods for 
manufacturing full-cream cheese. This had been a butter sec- 
tion ; I was met there by J. Gardinier, of Oswego, and F. A. 
Converse, of Jefferson county ; we had an excellent meeting. They 
built their factory and had very good success during the first 
season. 

Reports received from all parts of the State where we have 
held these meetings are to the effect that they want more of the 
same kind ; that they obtained ideas in regard to feeding their 
stock and caring for their milk that they had never thought of 
before, and that it was a great help to them. At the request of the 
proprietor, I went to Avon, May first, to help his maker get started in 
the manufacture of full-cream cheese ; he had never made any such. 
' ey had been making butter and skim cheese, the market for 
1 rich was ruling so low that they could not pay the farmers 
i ough for their milk so that they were satisfied to continue keep- 
cows ; Mr. Wadsworth was trying to have his tenants continue 
: ping milk-producing cows ; he requires the coarse fodder to be 



244 Seventh Annual Report of tee 

fed out on the farms ; the business of feeding steers and young 
cattle, which they have followed in the Genesee valley for a great 
many years, is not profitable in competition with the western 
ranchmen. For that reason, he built this factory and equiped it 
in first-class shape, and is trying to make it pay the farmers enough 
for their milk, so that they will be satisfied to keep in the business. 
At the request of the secretary of the Cattaragus County Farmers' 
Club, I attended their monthly meeting at Hainesville, May sixth, 
and discussed the question of the care of milk by the farmer at 
home, in order to get the b^t results at the cheese factory. 

The balance of the month I was kept busy attending the calls 
from Oneida, Madison and Oswego counties, with exception of two 
days, May twenty-seventh and twenty-eighth, that I spent at 
G. Merry's factory, Verona, with W. W. Hall and M. T. Morgan, 
making cheese and comparing notes, to see what improvement we 
could make in the plan of instruction. June third, in company 
with W. W. Hall, I went to Cuba, Allegany county, where on the 
succeeding day we attended the Allegany County Farmers' Club 
picnic, and talked on the improved method necessary for success 
in dairying. During the next two weeks I worked in factories in 
that section. I have received letters from some of the makers 
speaking very highly of the benefits they received at that time. 
On my return from there, I found a communication from J. Gardi- 
nier, asking me to come to Oswego county as soon as possible, as 
several of their factories were having considerable trouble with 
off-flavored and wet cheese. I spent the last half of June in that 
section ; one factory that I visited was in bad shape, their cheese 
had a rank flavor, so much so that they could only sell them at a 
considerable reduction in price. Upon investigation I found that 
some of the farmers were feeding the refuse from the starch factory 
at Oswego. When it came hot weather they did not keep this 
feed sweet. The consequence was, the production of milk from 
which the maker could not get good-flavored cheese. 

July first, I went to Lewis county at the request of a maker 
there who had trouble with his cheese. The first day I worked 
with him, and found the curds were tainted and gassy, and it v 
difficult to get them solid (there was not sufficient to the milk 
develop a proper amount of acid). That evening, in compa 
with the salesman, I took a team and drove around among t 
patrons to see how they were taking care of their night's n" 
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and found that in nearly every case where the night's milk was 
kept at home and brought in the morning, they had a long cooler 
pail which they filled with cold water and set in the cans of milk 
without dipping the milk. The result was that the odors and gases 
were all chilled in the milk, and produced just the trouble he 
was having. I had considerable difficulty in convincing some of 
the farmers that their milk would not sour if they did not cool it 
right down ; but by promising to pay them for their milk if it did 
not keep, I persuaded them to follow my plan, which was to dip 
and air the milk until it was as near the temperature of the sur- 
rounding atmosphere as possible, and then leave it where there 
was a good, free circulation of pure air, keeping the water away 
from it. The result was that we had very much better milk the 
next day. The patrons, after trying this plair for a short time, 
were satisfied that it gave better results, and continued to care 
for their milk in that manner. The maker had no more trouble. 
The salesman informed me a short time since that their cheese 
had sold at the " top of the market " ever since. I worked in 
Lewis county during the first half of July, then, at the request 
of P. J. Sutley, assistant commissioner at Castile, Wyoming 
county, in company with W. W. Hall, I went there. We spent 
the balance of the month in that and Cattaraugus county, working 
in the factories. 

Upon my return from the western part of the State, I received 
a call from a factory in the southern part of Oneida county ; they 
were having trouble with their cheese ; they had failed to get a 
dry curd ; the consequence was the cheese lacked body and some 
of them showed considerable free moisture. I worked two days 
at this factory discovering and showing the maker where his 
trouble was ; he went through the balance of the season in good 
shape. This trouble was quite prevalent through the month of 
August and a part of September. There appeared to be some 
condition in the feed or atmosphere that made it very difficult to 
make good, dry cheese. The same plan of handling the curd 
that had given good results in former years did not answer the 
I Dose in a great many cases. We found that, if there was not 
c uderable extra work done in " hand stirring " the curd after 
t whey was drawn, we would have so much moisture assimilated 
t t the cheese would ripen too fast and would not hold their 
i ~r. In some cases, we traced this trouble directly to the 
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;mct they were using; it was either inji 
and at too high a degree of temperatu 
sot in the manufacture, as we found I 
tat the difficulty was removed. "We oa; 
hat the rennet extract that is put upon 1 

If there should be any acid used in the 
ional strength, the result would be tha 
ie milk, it would lack the peculiar princi 
nt in driving the moisture from the cui 
j. It can, therefore, be readily seen, if ; 
nufactare that weakens that principle, t 
g an injury to the cheese, both in the 11 
luality. 

forepart of August I worked in the northern part of 
mnty; several factories in that section had trouble from 
lilk, which they were not able to handle so that the 
<uld not show the taint. 

of these factories the trouble was very pronounced; 
a considerable wild land ; the dry, hot weather that came 

this time, following an excessively wet period, caused 
re to dry up badly ; the cows fed on the wild feed in the 
ib and in the woods ; the result was a quality of milk 
ch it was impossible to produce a good-flavored cheese. 
>eived letters from several of these makers in which they 
he work I did in that section had been a great help to 
'n August thirteenth I went to a factory in Madison 
the maker in this factory was producing a poor and 
ese ; I spent two days with him ; he wrote me afterward 
lad no more trouble. On August nineteenth, at the 
quest of E. H. Brigham, I went to Ira, Oayuga county, 
met W. W. Hall ; we held a conference, to which the 
ad farmers of the surrounding country were invited ; it 
ittended, especially by the farmers and their wives, who 
ie morning, bringing their provisions with them, spend- 
ly watching our process and listening to the discussions. 
to make plain to them the effect upon the milk of t" i 
ways of handling it at the farm before taking it to i 
oth as to the amount of cheese that would be obtaii 
nilk and the better keeping quality of cheese made fro 
%d milk. In the evening we held a meeting in t 
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. Gardinier of Oswego, delivered an address upon 
s it profitable to keep cows in a grain-growing 
W. Hall talked on the benefits of boards of trada 
leese. I gave them a talk on the necessity of tha 
i more careful study on the difference in the feed- 
ie different cattle foods in order to get the best 
>roduction. 

', at the owner's request, I visited a new factory 
id last spring ; they got the patrons together and 
talk on the proper way to care for their night's 
ere chilling the milk instead of airing it ; as a 
r was having considerable trouble with rank flavor. 
went to Oswego county, at the request of a maker 
who was having trouble with soft-rind cheese, where I worked 
two days. September second, I went to Geneva to attend a dairy 
conference held at the State experimental farm, under the auspices 
of the dairy association. This meeting was well attended, and 
could not help but be a great benefit, as the whole subject of 
dairy farming, in all its different lines, was thoroughly discussed. 
During the balance of the month of September I was employed in 
answering calls from proprietors of factories in Herkimer, Oneida, 
Lewis and Oswego counties. In every factory which we have 
visited we have used every means in onr power to impress on the 
minds of the milk producers the great necessity of a change in 
the plan of caring for the milk at the farm. We have given the 
subject of the aeration of milk a good deal of attention, and in 
eases where it has been given a fair teat they can not be persuaded ' 
to go back to the old method of cooling without airing. We 
found that in many cases there hacT been no method, the milk 
being simply turned into the can at milking time, and left to care 
for itself, without regard to the weather. The sooner the milk 
producer disabuses his mind of the idea that anything having the 
appearance of milk is good enough to take to the factory, and 
uses the latest and best methods for producing good milk, 
the sooner will the complaints stop in regard to the quality of 



?he attempt to make a good product out of poor material has 
i rer been, so far as I am aware of, very successful in any line of 
1 siness, and it can not be in the manufacture of dairy products. 
] p. H. E. Cook, of Lewis county, who has a large dairy of his own 
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that be manages in connection with his cheese f 
that he never vent through a season with as littl 
one just past. There was not only an improvemi 
bat also in the quality, it taking less milk to mi 
cheese than formerly ; this was brought about by tl 
factory agreeing at the annual meeting that they wo- 
cows with salt so that they could get it all tit 
farther fact that the patrons were using an aere 
intelligently, that is, where there was a good fre 
pure air. There is one other subject to which 
your attention, that is the condition of quite a 1 
factories in use at the present time for the manufa 
These buildings were pnt up a good many years a; 
cases were poorly constructed. From long use, 
become rotten, whatever little drainage there ever 
become stopped up and the result is, no mattei 
farmer does his work, that when the milk is put 
where the air is loaded with bacteria of putrefs 
decaying floors and slops that are all about, it c 
make a cheese that will decay soon after it is e 
seem as though this should be remedied. 

In conclusion let me say that, owing to the limii 
are engaged in this work, it has been impossible 
time, in some cases, as was necessary. We 
endeavored to cover the ground as nearly as possic 
we have received show to some extent the benefits of the work 
which has been done. 

All of which is most respectfnlly submitted. 

G. A. SMITH. 
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Hon. J. K. Bbown, New York State Dairy Commissioner : 

Sir. — I have the honor to submit the following as a report of 
the work performed by me as cheese instructor, during the year 
ended September 30, 1890. 

During the first week of October, 1889, I worked in Allegany 
county illustrating our process of cheese-making, and a portion 
of the following week I did similar work in Steuben county. On 
October tenth, I attended a cheese conference in Cuba, Allegany 
county, in company with G. A. Smith and Colonel F. D. Curtis, 
on October eleventh, I made cheese with G. A. Smith at a factory 
in Castile, Wyoming county. The maker was desirous of becom- 
ing more familiar with the Cheddar system of cheese-making. 
The result of our day's labor pleased him, and he said he would 
report to us later as to the quality of our cheese. While in 
Castile, during the past season, we called on him and found that 
he had adopted our plan ; the cheese on his tables were fine. I 
spent the next day in a factory at Bennington, Wyoming county, 
they had no curd mill and I only assisted the maker in the mani- 
pulation of the milk in the process of heating the curd in the 
morning. I next visited a factory in Arcade. This finished my 
work in the western part of the State for 1889. 

At one factory in the western part of the State I found that they 
were having considerable trouble and sustained financial loss by 
receiving from one patron milk that was in such condition as to 
prevent the possibility of good cheese. The management of the 
factory seemed unable to remedy the difficulty. I took charge of 
tl vat that contained the bad milk and found I had but twenty 
in utes to allow the moisture to pass out of the curd before a 
si rp acid developed, accompanied by a very disagreeable odor. 
I quired of the maker as to the cause of the condition of this 
vi of milk, how long he had been annoyed with it, and who 
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was bringing such milk to the factory ; I did not arrive at the 
factory until the patrons had all gone home. He informed me 
that it was all caused by the milk delivered by one patron, who 
delivered a very large quantity ; that he had sent a message to 
this man in regard to the condition of his milk and that the 
answer returned to him by the patron's employe was, " When 
you can not stand it any longer let me know." This discouraged 
the maker and he allowed the milk to pass into the vat each day, 
doing the best he could with it in that condition. I advised him 
to go to the farm of this patron, or to send some proper agent, to 
investigate for himself as to the cause of the condition of the 
milk and to talk to the proprietor concerning the matter, believ- 
ing that if he did so that the cause would be discovered and the 
matter properly adjusted. 

I met him a few days later and he stated to me that he had 
visited the farm, as I had suggested, and found that his message 
had never been delivered to the proprietor of the farm. The 
care of the milk was left entirely to employes, the proprietor 
being absent engaged in other business. The custom of these 
farm hands was to allow the milk to stand on the wagon in the 
barn without the slightest care or attention. The patron was 
pleased to have his attention called to the subject and he was 
perfectly willing to give his milk the proper care, which he after- 
wards did, thus obviating the difficulty at that factory. 

I believe a full guarantee should be given by the maker to the 
patrons and that he should be held responsible for the quality 
of the cheese he produces, but he should have * full control 
of the milk and the patrons should be willing to carry out 
his instructions in full as to the methods, of caring for it. 
The maker should be informed upon the most improved 
methods of treating the milk at the farm and have the author- 
ity to compel the patrons to put such method in operation. 
In case, however, he is not allowed the authority, or that 
his instructions are not followed, he should be exonerated 
from responsibility for the quality or condition of the cheese. 
During the last days of October and the first of Novembe I 
was engaged in obtaining official figures from the books of le 
treasurers of the different cheese factories in Lewis county for le 
year 1888. December ninth and tenth I attended the ani al 
convention of the State Dairymen's Association at Ithaca. Fi m 
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there I went to Perm Tan and Canandaigna and delivered an 

address at each of those institutes on the proper treatment of 

milk for the production of fine butter and cheese. Early in 

January, 1890, 1 attended the annual meeting of the Erie County 

Farmers 1 Institute, taking part in the discussions relative to dairy 

matters. This meeting was held at East Aurora. From there I 

went to Lowville, Lewis county, to attend a meeting of the Lewis 

County Cheese -makers' Association. We had a very large and 

profitable meeting, especially so to those interested in dairy 

i matters. I find that the meetings held by us are better attended 

in places where there is a local organization, where the makers 

and patrons frequently discuss these important subjects. In such 

places we can accomplish more than where such organizations do 

| not exist. During the months of February, March and April, I 

was engaged, a portion of the time, in dairy meetings held in 

the counties of St. Lawrence, Jefferson, Lewis and Oswego. There 

were meetings of cheese factory patrons held in towns where no 

; institute had been held. We told the patrons, in these meetings, 

of the good results that could be obtained by* the proper 

i care of the milk at the farm and that thorough aeration, 

in our judgment, was the most important part in the process 

; in caring for it. We urged them to look carefully to the care 

of the utensils coming in contact with the milk, and to the place 

where it was to be aired, emphasizing the fact that this 

place must be free from decomposed animal or vegetable matter 

and must be in every way a proper place for the work. On 

March fifteenth a meeting was held at my own factory in Gouver- 

neur, the questions that were usually discussed at this annual 

meeting were passed by. The entire time was taken up in the 

discussion of the all-important question of the quality of the 

cheese and how it could be improved. I urged the importance of 

combining their efforts to secure a quality of milk that would 

enable me to make a cheese that would pass the critical inspection 

of the Montreal buyers and not take an excessive amount of milk 

for a pound of cheese. I had found by repeated experiments that 

I ^ as compelled to give some vats of their milk such treatment to 

" 1 ! 1 the gas," and purify as far as possible the odor, that it was 

ne ssary to consume over twelve pounds of milk to make one 

po ad of cheese ; that not only fine cheese could be made, but the 

i qu *\tity could be increased by delivering to the factory a quality 
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of milk that bad been cared for at the farm with a view of making 
the finest possible kind of cheese. 

I explained to them that milk was kept too sweet, as a rule, 
by the use of cold water or ice, and we were compelled to use a 
starter so as to get a dry firm curd. This, I said, was unnecessary 
if the milk was prepared for cheese- making, by the free use of 
pure air, and cold water kept away from it altogether. The 
result has been that I have used from . twenty-five to fifty one- 
hundredths of one pound less milk for a pound of cheese in 1890 
than in 1889. Besides this the quality has been improved so that 
special orders from Montreal have been sent each week for our 
cheese, and to-day I am getting an extreme price from a home- 
trade dealer in Cleveland, Ohio, yet there is room for further 
improvement. I advised the erection of sheds over milk cans, 
not only because of the injustice done those who keep their cans 
under cover, but because a better cheese can be made that is free 
from rain water. This meeting was one of great profit to me as 
well as to the patrons. 

I began visiting factories and giving instructions about April 
eighth. My first work was in Oswego county ; April twenty-fifth, 
I was called to a factory in Lewis county, where I gave instructions 
in the use of the lactometer, as well as in cheese -making. On May 
twentieth I went to Jefferson county and worked two full days, 
producing some fine curds. In the evening I talked to the patrons 
of the factory on the duty they owed to themselves, as well as to 
the proprietor and maker, in giving more attention to the very 
important part of cheese-making, namely, in preparing the milk 
for it. On May twenty-eighth I went to Cayuga county, and 
remained two days. During the first day I watched the maker to 
discover his mistake ; the second day I made the cheese. He 
was trying to manufacture a cheese for home trade, but was not 
succeeding well. I assisted him afterward by writing to him, 
giving instructions and suggestions in that manner. I have a 
letter from him, a copy of which will be attached to this report 

On June third I went with G. A. Smith to Allegany county and 
attended a meeting of the Farmers' Club on the fourth. I taJ :ed 
to those present on the value of boards of trade, and how 1 ey 
operate in St. Lawrence county. After this I made chees in 
different parts of the county. After returning from the wes irn 
part of the State, I was called to a factory in Clinton county, ? >ar 
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maker was thoroughly cliscour 
ie creek. I closed the faucet t 

before allowing the card to h 
ie was running it out for, anc 
worthless. I informed him it 
ir, that it waa the worst form i 

salt it and put it to press, as 

not make a fine cheese. Afte 
i factory that day, we proeure< 
the milk from which was brouj 

their method of caring for 

kept the evening's mess in t 
they kept it under a manure si 
I out during the time I was the 
Ese of the milk beiog in the cot 
ictory. Instead of being sour i 
t was one of the worst kinds ol 
I gave them all full instructs 
pursue and manner in which 

I remained at the farm and 
In the following morning I w 
milk as it was delivered and fo 
'emained there during the day i 
o mill, so I made a stirred ci 
ore patronized a butter factory, 

preparing milk for making ch& 
first half of July I spent in the 
and Jefferson. On July fifteen 
:iere I spent a week making 
; from there to Cattaraugus co 

 with a young man who was no 
worked nicely the day I was t 

tarance of producing a fine c 

 my time as to get back there ( 
was unable to do so. He had t 
heddar system. On the thirtie 
egany county. The milk deli? 
ild produce a fine textured a 
ch milk. During the first ds 
a patrons as I could, and we t; 
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♦cerning ,the care of milk at the farm. As the curd developed from 
one stage to another, I showed them how careless treatment would 
affect the product. The milk was tainted and had a stable smell 
Also. The second day I was there, a decided improvement was 
manifest in the condition of the milk. The maker expressed 
himself favorably as to the result of the two days' work. 

During August I was engaged in making cheese in St. Lawrence, 
■Cayuga and Jefferson counties. I was engaged in giving instruc- 
tion in making colored cheese a portion of the time in Si Lawrence 
•county, the red spots having increased in the cheese in that county 
during the past season. This trouble is on the increase. I know 
of one factory where it has disappeared altogether, but in all 
other cases, of which I have cognizance, the difficulty seems to 
' have come to stay ; as yet I know of no injury resulting from 
eating these cheese, but they are very dirty looking, and our 
buyers deduct from one-half to one cent per pound from the best 
prices when purchasing it. 

The all-important question for discussion in the cheese business, 
is, in my opinion, aeration of milk at the farm. I do not think it 
will prevent the red spots from appearing, or produce fancy cheese 
in the hands of an incompetent or indifferent maker ; but I do 
think that if milk is thoroughly aired where it can not come in 
contact with foul odors, and the utensils are scrupulously clean, 
and everything is as it should be in and around the place where 
the milking is done, that the milk will then be in the best pos- 
sible condition to be made into cheese. I have learned that 
milk must not be reduced below the temperature of the air 
any time of the year. It can be cared for in such a way that 
a starter will not be needed, which oftentimes makes lots of 
trouble for the manufacturer, who does not know just the 
degree of ripeness his milk possesses. A starter is a good thing, 
in many instances, but the maker must know his business, if he is 
going to use sour milk to start the development of acid. A good 
maker said to me that he thought I was making a mistake in not 
advising the use of sour milk in each and every vat. I find milk 
at different times in different conditions, some is ripe eno 1 »h 
already, and sour milk would hasten the lactic acid to sue] an 
extent that the ordinary maker would produce a sour cheese. '. ut 
with care in driving the cows, pure water for them to drir 1 , a 
clean can to strain the milk in, a clean stable, and a stra er 
elevated so as to give the milk a thorough exposure to pur* ir, 
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not only a fine cheese can be produced, but the quantity can be $ 
increased. Sometimes it is necessary to run the milk through the ^ 
aerator twice, to remove the animal odors and cool it as much as ' 
possible without the use of water. 

I have found in a number of cases during the past season that 
employes on the farm when in a hurry would not lift the pail up 
and turn the milk into the receiver, but would turn it into the 
can underneath the aerator. I can see no benefit that can be 
derived from such use of an aerator. I will quote from Ansel 
Watson, of Clinton, St. Lawrence county, who is a successful 
cheese-maker, relative to airing milk : " The aerator has saved me 
lots of trouble the past season. I have some patrons who do not 
use them, and I shall not receive their milk next season without 
airing. In any case where the milk is not in good condition after 
passing through the aerator, something is wrong in the surround- 
ings and not in the device. Farmers must assist if they want us 
to make a cheese that will pass the critical inspection of the 
Montreal buyers, and thorough aeration is one of the most 
important parts of good care of milk." 

The following is a copy of a letter from W. H. Lewis, of West 
•Potsdam, N. T., relative to aeration of milk : 

West Potsdam, N. T., November 22, 1890. 
W. W. Hall : 

Deab Sib. — The patronage for three years at the West Potsdam 
cheese factory has* been about fifty each year. Season 1889 
eighteen of Hodgkins' felevated aerators were used, and this season 
twelve more were purchased, making thirty used this season. 
Observations for the season of 1889 were limited, but favorable for 
the aeration of milk. After this season's observation the faith that 
was is made better, and I am pleased with the result, and believe 
it is the best known plan to care for milk to be used in the manu- 
facture of cheese. Exposing the warm milk as soon as drawn 
from the cow to pure air removes gassy odors, oxidizes the milk, 
whereby its purification is more complete, and makes it less diffi- 
c"H to produce a fine flavored cheese. Aeration is the cheapest 
a well as the best way milk can be cared for, but the milk aerator 
w 1 not do everything ; skill, good judgment, cleanliness and care of 
c< *s are requisite, and all must be had to produce a good article 

o sheese. 

Respectfully yours. 

W. H. LEWIS. 
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The following is a copy of a letter received from J. C. Birge, 
Heuvelton, St Lawrence county, N. T. Mr. B. is one of our suc- 
cessful makers : 

W. W. Hall: 

Deab Sir. — I have had two seasons' experience with aerating 

milk, and I am free to say that it is the only proper manner in 

which milk can be successfully prepared for cheese-making. I 

urged my patrons to adopt a system and most of them did with 

good results. If I were to operate my factory another season 

myself, I should refuse to accept milk that had not been 

thoroughly aired. Its value to milk can not be estimated if it is 

properly done. 

Tours truly. 

J. C. BIEGE. 

Quite a number of makers from Canada have been employed by 
our factorymen during the past season ; in nearly every case they 
have been recommended by some Canadian buyer as being suc- 
cessful there. But so far as I have observed they all fail on this 
side. They made from a rule laid down by Mr. McPherson or 
Professor Robertson, and in nearly every case where I have been 
called to assist one of them the trouble has been more with them 
than with poor milk. Our milk does not work the same as in 
Canada, and the same treatment that produces good results there 
will not necessarily do so here. It is easier 'to make a dry curd 
in Canada than in St. Lawrence county, atid we have the same 
advantage over the central and western parts of our State. Our 
best cheese in New York State are finer than the finest in Canada, 
and are of ajbetter quality than any of our makers can produce 
there, because we have better milk to make it from. The 
systematic way of doing their work, if applied here in New York 

State, would produce a very fancy cheese. 

W. W. HALL. 



r 



Report of M. T. Morgan. 

» 
[Cheese Instructor.] 



Hon. J. K. Bbown, New York State Dairy Commissioner : 

Sir. — I respectfully submit the following as a report of the 
work performed by me for the year ended September 30, 1890. 

My first work was in October, 1889, in Chautauqua, in company 
with W. J. Corbett, visiting factories and working in some where 
we found the makers anxious to learn our modified Cheddar pro- 
cess. The season for cheese-making was nearly closed, the 
weather was cool and there was a shortage in the milk so that the 
conditions were not favorable to a fair demonstration of our 
method. Where 1 made cheese, however, the method was liked, 
and all wished that I had come earlier in the season, when the 
milk was more plenty and the weather warmer. 

About the fifteenth of October, I was called to Clinton county 
by Mr. A. D. Boomhower to assist at one of his factories in which 
they had given up making butter and were then making cheese. 
The result of my work there seemed quite satisfactory to the 
maker. In November and December, I was in Herkimer county 
gathering factory reports, and working in full-cream factories 
assisting these needing or desiring aid. During the months of 
January, February and March, my time was occupied mostly at 
meetings at factories with W. W. Hall, in the counties of Jefferson, 
Lewis and St. Lawrence. These meetings were well attended and 
were, I think, of great value to the farmer. The subject of aera- 
tion and the manner of caring for milk was thoroughly discussed, 
as was also the Cheddar method of manufacturing cheese. 
TJj i my return to many of these factories, where they had 
en] .oyed the method of aeration. I invariably found but little 
tai ^ed milk, and as a rule no floating curds. I believe the farmers 
cai not do as little labor that will pay them as well in cash 
as fc will to aerate the milk when first drawn from the cow; 
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* ^^ 
the product will be greater and the quality better. During the 

month of April, I worked in Herkimer and Otsego counties. 
The milk delivered at the factories which I visited in these 
counties, was free from taints ; the fault there was that it took 
more milk for a pound of cheese than it did during the previous 
year, this was due to feeding more hay and less grain than in the 
spring of 1889. During the months of May and June I received 
applications from many makers in the central part of the State 
for assistance. Their trouble was too much moisture ; when the 
cheese arrived in New York and other markets the surface would 
be wet and the cheese pasty. The main reason for this was that 
the milk was not properly aerated, thus the animal odor was left 
in the milk which prevented the rennet from driving out a suffi- 
cient amount of moisture before the acid appeared so that assimi- 
lation was not complete, and after the cheese commenced to cure 
a surplus moisture separated from the curd and caused a wet and 
mushy cheese. I found that by cutting the curd, when quite soft, 
and hand stirring, when the whey was being drawn, assisted the 
rennet in its work of driving out the moisture and the trouble was 
obviated. In a few instances, trifling defects on the part of the 
maimer caused a little of the trouble. During the month of July, 
I again visited Chautauqua county where the milk delivered at 
the factories, which I visited, had less taint than any I had found 
for weeks before. A large number of these factories were work- 
ing by the stirred curd plan ; their cheese were open and porous in 
many instances, the flavor of these cheese was better than I 
expected. Those factories which were using curd mills seemed to 
get a more solid textured and more meaty cheese. My work in 
this county was satisfactory to myself, and the makers 
expressed themselves as very much pleased. During the month 
of August I was in Otsego county a considerable of the time 
working among the home-trade factories there ; their trouble, to 
a great extent, was caused by the farmers cooling their milk with 
water and ice, this chilled the milk so that the animal odor was 
held in the milk and did not develop until the milk 'was 
heated in the process of manufacturing into cheese, Bn 
it caused trouble. I instructed them as to aerating J >ir 
milk, thus ridding it of its odors immediately after l k- 
ing; they tried it and had better results. It required eo 
visits at a number of these factories, before they were convi ad 
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on waB of value. One maker was convinced that it 
le, but could not succeed in getting bis patrons to 
thod of caring for their milk. He therefore asked 
their milk twice a day, and as soon as they could 
They complied with this request. The maker 
or of his own in the make-room and aerated each 
8 it was delivered at the factory. He says that it 
Ivantage to him, as a maker, and of material ad van- 
irons, that this material advantage, however, would 
iter had the milk been aerated at the farms as soon 

the cows. 

month of September, I worked in the counties of 
and Clinton, most of the work being done at fac- 
fche cheese retained too much moisture. I think 
if milk, to he delivered at a cheese factory in the 
for the manufacture of cheese, is not as well under- 
lers generally, as it should be. Cheese-makers 
it their patrons in this matter, being careful to 

fact that without aeration bad results will follow, 
the milk dealers at the stations on the lines of the 
lying the city markets would insist upon a thorough 
3 milk before the cans are covered at the farm, they 
setter flavored and better keeping milk. It is but 
that if milk of this kind was placed upon the mar 
iption would be greatly increased. J 

M. T. MORGAN. 
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Report of W. G. Spence. 



Hon. Josiah K. Bbown, New York State Dairy Commissioner : 

Sir — I herewith submit the report of the work performed by 
me as an agent of the department, during the year ended Sep- 
tember 30, 1890. 

During the present milk season, I have made 2,031 inspections of 
milk in the counties of Oneida, Herkimer, Madison, Lewis, Otsego, 
Chenango, Oswego and Montgomery. My time has been mostly 
occupied answering calls made, because of suspected adulterations. 
I have made sixty-eight regular factory inspections, and in each 
|? case every sample delivered at the factory was subjected to such 

tests as have been found to give, approximately, the percentage of 
|ft: solids in the milk. The skill necessary to accomplish this can 
^ only be acquired by practice, and a close study of the work, and 

fy\ learning and comparing the determinations by actual analyses of 
all samples delivered to the chemists. When on my way to and 
from factories, and time would permit, I called and gave such 
instructions in relation to the care of milk, detecting adulteration, 
etc., as were desired by the factories which I might pass. I have 
also inspected the milk supplied to the inhabitants of five incor- 
porated villages by peddlers. In accordance with directions, I 
also inspected ten herds of cattle, aggregating 326 native cows of 
varying ages and conditions as to feed and care. These dairies 
were located in different sections of Oneida and Herkimer counties. 
A sample of the average milk was obtained from 6ach herd and 
delivered to Dr. Deecke for analysis. During the season, I delivered 
to Dr. Deecke at Utica, for analysis, twenty-six samples believed to 
be adulterated. When delivering one of the samples, the bottle con- 
taining it was accidentally broken, the owner, however, settled *\ h 
the factory by paying the damages, another sample was founv ;o 
contain one-tenth of one per cent of milk solids more than ie 
statute required. The average per centum of milk solid n 
the twenty-four adulterated samples was ten and seventy-* 5- 
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hundredths ; the average per centum of fat was two and ninety- 
seven-hundredths. Nearly all the people from whose milk these 
doubtful samples were taken have settled with their respective 
factory satisfactorily. The range in quality of these samples as 
determined by analysis was from nine to eleven and eighty-eight- 
hundred per centum total solids and from one and twenty-eight- 
hundredths to three and fifty-eight-hundredths per centum of fat. 
Several other cases of slight adulteration were detected. At one 
of the Otsego county factories the owner and two of the patrons 
were detected and admitted that they were skimming their night's 
milk a little notwithstanding that the factory was using the State 
brand as a guarantee that the cheese were full-cream. Of the 
2,031 samples of milk inspected, 1,900 were either samples of 
known purity or regarded as above suspicion of adulteration. 
Two thousand four hundred and eighty-six samples of milk were 
examined, including milk on trains in transit from New York. 
The whole number of factories visited, including milk stations, 
was eighty-six. Several applications for inspections at factories 
and milk stations could not be complied with, owing to the pres- 
sure of work already in hand. For further and more detailed 
information as to the work performed by me, please see my 

weekly reports on file in your office. 

W. G. SPENCE, 

Expert. 
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eport of R. D. Clark, M. D. 



. Brown, New York State Dairy Commissioner : 

he honor to present the following report : 

owing 140 analyses of milk were of samples of known 

bat is, samples which were drawn from the cow in the 

>f one or more of the agents of this department They 

[y all been analyzed by the two methods known as the 

inklyn-Waller method, and the new, or Adams method. 

malyzed by the latter. 

ild like to state, at the outset, that procuring samples of 

from herds is attended with more difficulty than would 
ied. The milking is frequently done, especially where a 
: men are employed in large dairies which are kept for 
se of producing milk to peddle out in cities, by men 
s difficult to make understand or appreciate the neceB- 
nducting the entire process with the utmost care, and 
e animals clean. In the second place, there are usually 
bb present for thoroughly mixing large quantities of 
ice we have been obliged to take the mixed milk of but 
erd, and, when we have taken the samples ourselves, we 
d the dairyman to pick out the cows he considered the, 

the herd. 
happy to state that we were uniformly treated with the 
urtesy by the proprietors of the dairies we visited, and 
verything in their power to aid us in obtaining samples, 
ring that a just standard must be based upon facts, 
o the fact that more fat is extracted from a sample of 
ie Adams' method than by the old method, the stand; d 
Legislature has been practically lowered. The differs e 
rant of fat obtained by the two methods has been fo 1 
nsiderably when the methods . were worked by diffe t 

The real difference and, also, the amount of fat c  
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will give by the new process, will be seen by a 
following table. 

■served that the samples of milk have been taken 
iry county in the State, and, with a few exceptions, 
tative cows, and under the most varied conditions 
Hidings, climate, water, care, use to which the 
c., that exist in our State. The majority of the 
rer, were taken from cows which were kept upon 
• conditions calculated to produce quantity regard- 
v. Also, the analyses were made by different 
ighout the State, and, except^ where otherwise 
uniformity in the processes employed. 
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New York State Dairy Commissioner. 

It has been alleged that the difference in the amount of fat 
obtained by the two methods of analysis is greater in milk poor* 
in fat, than in milk rich in that ingredient. For that reason we* 
append the following ten analyses of milk comparatively poor in* 
fat. It will be observed while the range of difference is not quite? 
so wide, yet it varies greatly : 



Water. 


Solids. 


Fat by W. W. 
method. 


Fat by Adams' 
method. 


Difference. 


Ash. 


89.46 
89.37 
88.26 
87.95 
87.73 
87.58 
88.05 
88.30 
88.24 
87.94 


10.54 
10.63 
11.74 
12.05 
12.27 
12.42 
11.95 
11.70 
11.76 
12,06 


1.63 
1.16 
2.56 
2.92 
2.93 
2.70 
2.97 
2.19 
2.33 
2.68 


1.93 
1.44 
2.78 
3.29 
3.43 
3.06 
3.38 
2.69 
2.77 
2.98 


.30 
.28 
.22 
.37 
.50 
.36 
.41 
.50 
.44 
.30 


.65 
.70 

.6T 

.71 
.75 

.72 
.74 
.6(> 



Average 0.368 

It will be observed that, of the whole number of samples? 
analyzed, there are but two herds which do not furnish milk 
which in every particular fulfills the requirements of the legisla- 
tive standard. These two samples contain sufficient fat and one 
contains only 0.01 per cent less solids than the standard requires 
which may be due to " error of analysis." 

Of the thirty-one samples from single cows, it will be seen that; 
but one contained less than three per cent of fat by the old pro- 
cess of analysis, and all contained considerably above three per 
cent of fat by the new. 

Each of the twenty-nine samples of single cow's milk which 
we procured came from the poorest cow that . could be selected 
from the herd. 

It will also be observed that the difference in the amount of 
fat obtained by the two methods varies much. The minimum 

mg 0.04 per cent, and the maximum being 0.86 per cent; 

d this variation is obtained by all chemists engaged in the 

rk. The average of 109 analyses of pure milk being 0.33 per 

it ; of the whole 119 analyses (including abnormal milk) The 

srage is 0.35 per cent. 
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This variation in the amount of fat obtained by the two 
methods, we believed to be due to the inaccuracy of the old 
method, but it will be seen from the following tabulated results 
of six duplicate analyses by each method that the variation 
among themselves is as great with one as it is with the other. 



* 


Per cent. 


— * — - 


Per cent 


Fat by W. W. method . . 
Tat by W. W.. method . . 
Tat by W. W. method . . 
Tat by W. W. method . . 
Fat by W. W. method . . 
Tat by W. W. method . . 


3.52 

3.609 

3.54 

3.618 

3.467 

3.437 


Fat by Adams' method . . 
Fat by Adams' method. . 
Fat by Adams' method . . 
Fat by Adams' method . . 
Fat by Adams' method . . 
Fat by Adams' method . . 


3.90 

3.979 

3.85 

3.936 

3.879 

3.944 



The amount of fat obtained by the old process is greater when 
flat-bottomed dishes are used than when round; when large 
dishes are employed than when small. 

The following table shows the result of analyses made in a tin 
dish whose diameter, on the bottom, was two and one-half inches, 
and in a platinum dish whose diameter, on the bottom, was one 
and one-half to one and three-fourths inches : 



NUMBER. 


Fat from 
capsule. 


Fat from 

platinum 

dish. 


Fat from 
coil. 


Solids from 
capsule. 


Solids from 

dish, 

platinum. 


1 


Per cent. 

2.54 
2.93 
3.89 
3.43 
3.57 


Per cent. 
2.92, 

3.42 
3.43 
3.52 


Per cent. 

3.29 
3.43 
4.08 
3.90 
3.93 


Per c«nt. 
12.07 

12.27 
13.06 
12.36 
12.35 


Per cent 
12.05 


2 




3 

4 

5 


13.07 
12.38 
12.39 







Remarks. — No. 1 had been thoroughly aerated before bottling; 
No. 2 same as No. 1, but had not been aerated. 

MILK ANALYSIS. 

The method we have employed in this work is as follows : For 
the Wanklyn- Waller process we use flat-bottom platinum die 
from one and seven-eighths inches to two and one-eighth in< 
in diameter. The dish is weighed each time it is used, and 
o. c. of the milk run in in the usual way. It is then weighed 
placed on the water-bath . for one and a half hours. ^ 
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an and kept at a temperature of from 103 to 105 
three hours. It is then weighed, replaced in 
weighed after twenty minutes to half an hour, 
till constant weight is obtained. 
it we use sulphuric ether of a specific gravity of 

egin with small quantities of ether and increase 
time till, towards the end, the dish is nearly 
instead of beginning with nearly filling the dish 
small quantities as is usually recommended ; for 
ie fat when in large quantities becomes deposited 
the dish, both inside and outside, as the ether 
» removed with difficulty. However, it is always 
i carefully the upper part of the inside of the 
le of the outside with clean white filter paper, 
an in narrow strips, folded in so that no fluffing 
take place. The ether is allowed to boil gently 
3m two to four minutes and poured off into a 
er down a glass rod, as recommended by Dr. 
ion. 
id pouring off of the ether is repeated five or six 

.y perceptible sediment in the bottom of the 
is now carefully poured off and the sediment 
fresh ether and poured back into the dish and 
ed out of the dish down the rod again. The 
mghly rinsed with fresh ether and emptied down 
d with the filter paper while it is cool, 
r the ether through a filter.  
mated by loss. We have tried to collect and 
it it always gave a lower result owing to the 
1 fat 
at by the paper or Adams' method, we proceed 

REPARATION OF TBB PAPER CoHA 

tie weight of the paper is an important item. If 
: soaks all through it, making it difficult to handle 
loss ; if too heavy it takes too long for absorp- 
he best working paper to be No. 598, S. & S's. 
i the regular size (two and one-half inches wide 
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by twenty-two inches long) will readily soak up five c. c. of milk 
and leave a dry margin of about one-half an inch. 

The coils are first extracted with ninety-five per cent alcohol, 
containing ten per cent of glacial acetic acid, in a Soxhlet appar- 
atus for four or five hours, keeping the alcohol and acetic acid 
mixture constantly boiling. After being thoroughly dried, the 
coils are treated in the same way with sulphuric ether and again 
dried in an oven when they are ready for use. 

Five c. c. of milk are run into an oval bottom platinum dish, 
weighed, and one end of the coil, after being rather loosely rolled 
up and held by a small tinned wire encircling it near the top with 
its free end curved into a loop, is placed into the milk at the 
center of and deepest part of the dish. A beaker glass is placed 
over all to keep out dust, etc. The milk is nearly all taken up by 
the coil in three or four minutes, when the remainder (generally 
but little) is made to go into the coil by taking hold of its dry 
end and wiping the bottom of the dish with the other. 

This wiping up of the unabsorbed portion of the milk from the 
bottom of the dish (the idea was given me by the chemists of the 
New Yort city board of health) is a great advantage, and over- 
comes to a very large extent the error of analysis, caused by the 
selective action of the paper on the liquid portion of the milk, 
leaving a residue largely solids. 

By this manipulation and, especially if an oval bottom dish is 
used, all of the milk, except a small fraction of a drop, is taken 
up. The use of an oval bottom dish will also hasten the absorp- 
tion and a porcelain dish will answer this purpose just as well. 

Before rolling up the paper into a coil, we take hold of one end 
of it and shake it ©ut well to free it from fluff, of which there is 
considerable, and which would be washed out by the action of the 
ether into the flask and count as fat. 

The coil thus charged with milk is now hung up in the oven by 
the loop of the tin wire and allowed to remain at a temperature of 
100 C. for one hour, when it is placed into an extractor made for 
this purpose. (See cut I.) We never allow the loaded coil 'o 
become perfectly dry ; and soak it with ether as soon as it is rea< \ 
We much prefer to let it stand in ether, if, for any reason, t e 
extraction is delayed. This lessens any oxidation that may fa e 
place. 

[ [Nothing but fat is determined from the coil. The otl r 
ingredients are obtained from a platinum dish in the old way. 
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The apparatus we use for heating the ether in the extractors is 
very effectual and simple, and comparatively inexpensive. It 
consists of, first, a copper boiler (see cut II) holding about two 
quarts, with a faucet running out of the bottom for the purpose 
of emptying it; second, a lead pipe (|) running out of the top, 
through a partition into the next room, entering a copper tank 
near the bottom and passing up through the length of the tank, 
terminating near its top. This portion of the pipe running 
through the tank is perforated, and the end of the pipe closed. 
Below this closed end, at the bottom of the tank, another lead 
pipe of the same size passes out through the partition to the 
boiler, entering the boiler near the bottom. The copper tank is 
about six inches wide, twenty-five inches long and four inches 
deep. Its top is closed with a loose cover, perforated with six J|| 

holes two and one-half inches in diameter. This tank sets on a 
plane about two feet above the boiler. The apparatus is filled 
with water from the tank. As the water heats from the bottom iH 
it rises up and is forced up through into the tank, and the col<J 
water descends from the other outlet of the tank, at the opposite 
end at the bottom of the boiler, thus keeping up a current of 
warm water, and which can be kept very evenly at the desired ^ 

temperature. i*f 

Above the boiler is placed a rack for holding the glass con- ;l 

densers which, when connected with the extraction apparatus and 5| 

fl*sk, supports the whole. This, however, we intend to replace 
with a zinc tank, such as is used by Dr. Vandenbergh. 

The following figure (see cut III) represents a cheap form of con- 
denser contrived and used by Dr. Vandenbergh of Buffalo. It con- 
sists of a zinc tank, perforated at the bottom with as many holes as 
is needed. The upper end of the tank is open. A glass tube lead 
ing from the extraction apparatus is passed through the bottom 
of the tank by means of perforated stoppers. The tank is kept 
filled with cold water, in extremely hot weather ice can be used 
if necessary. It will be readily seen this is a much cheaper 
apparatus than several small glass condensers would be, and has 
tM advantage of containing much more water, and can be made 
<3 eper, thus greatly extending the amount of surface to be 
c oled, and has the decided advantage 6i allowing the use of ice 
i extremely hot weather when ordinary city water is warm. It 
a to shows an effective heating apparatus. 
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EEPOET OF ELWYN WALLER, Ph. D. 

[School of Mines, Fifty-ninth street, New York city.] 

Josiah K. Brown, Esq., Slate Dairy Commissioner : 

Sir. — I have the honor to reporj; the following comparisons of 
results obtained on analyzing milk by the (so called) Waller- 
Wanklyn method and by the Adams' method, as officially recog- 
nized by the British Society of Public Analysts. 

It is unnecessary here to more than allude to the fact that in 
the analysis of milk for purposes of government control, the 
determination of the percentages of water and of fat are usually 
all-important. A short description of the two methods may, 
however, be desirable. The difference is only in the determin- 
ation of the butter fat. In the case of the W. W. method, after 
evaporating off £he water, and determining it by loss, the fat is 
extracted from the dried milk solids, by repeated applications of 
ether, warming the ether up to boiling on each application. Six 
or eight applications are the usual number, though it is a practice 
with many analysts to dry the milk solids after five or six applica- 
tions of the ether, and again submit it to extraction in order to 
make sure of a fairly exhaustive extraction. In the Adams 
method, a separate portion of milk is taken for the fat determina- 
tion, which is soaked up in a prepared coil of paper, and after 
drying the extraction with ether (sulphuric or petroleum) is 
effected in an extractor on the Scxhlet principle, in which the 
material to be extracted is intermittently immersed in the ether 
an indefinite number of times (at least a dozen). By the action of 
the extractor the ether is boiled off from the fat which it has dis- 
solved, and is condensed so as to drip into the material, from 
which it is automatically run off at intervals into the flask intended 
for the fat, carrying with it the dissolved fat. 

In brief, the experiments were in two series. In the first, a 
comparison of the figures obtained by the two methods was 
chiefly sought, since it has been claimed that the Adams' method 
invariably gives results 0.5 per cent higher, than the W. W. method. 
The results did not bear out this assertion as a general ] '- 
Incidentally the influence of the size and shape of the dishes r 1 
in the W. W. method, and the character of the fat extrac , 
received attention. 



r^ 



New York State Dairy Commissioner, 270 



In the second series, a milk was taken, a portion of it diluted, 
and another portion skimmed, and then the whole milk. Diluted 
milk, cream and skimnred milk were subjected to analysis, to/leter- 
mine if possible which method gave the most consistent results* 

First Series. 
The milks examined were marked as follows : 

Number. 

Received from B. Van Valkenburgh, Esq., per W. W. 

Meeteer 5823 

Receive4 from B. Van Valkenburgh, Esq., per W. W. 

Meeteer 480O 

Received from B. Van Valkenburgh, Esq., per W. W. 

Meeteer 5992 

Received from B. Van Valkenburgh, Esq., per W. W. 

Meeteer , H 4917 

Received from a client in New York 2497 



The last sample (No. 2497) I found had been also examined by 
another chemist in the city, by the Adams' method. Upon my 
request, lie communicated to me his results as follows : Water r 
87.25 per cent ; fat, 5.03 per cent. 

The results obtained by myself are given in the following 
table. Each " extraction " implies several separate treatments 
with (sulphuric) ether. In the case of the W. W. method, five or 
six times — never more, except when marked "cont." In those 
cases the milk solids in the dishes were extracted in an apparatus 
on the Soxhlet principle. Mr. E W. Martin, of the New York 
health department, devised an apparatus in which this could be 
accomplished with a platinum dish. Where it is noted that dish 
" " was used, this apparatus was employed. Mr. Martin also 
suggested the use of tinned lead dishes (such as are manufac- 
tured for bottle caps, and may be cheaply obtained). These, 
after drying off the water, may be pinched together so as to be 
placed in the ordinary extractor tubes. The dishes marked "L ,r 
ii '\e table were of this character. 

the columns headed "Div." the percentages of fat were 
a alated from the actual weight of fat obtained; in those 
h ded " Loss " they were calculated from the loss in weight o£ 
tl nilk solids. 
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Perhaps the most noticeable feature in this array of figures, is 
that each successive extraction by either method takes out some- 
thing more. Such appears to be the case, and I have been told 
of the experiment having* been once made of twenty-five suc- 
cessive extractions. Of course, long before the last one was 
reached, the amount extracted was too small to be weigh able, but 
on evaporating the ether, even of the last one, a perceptible 
amount was to be seen. 

The size and shape of the dishes used in the W. W. method 
had a material influence, not only on the time required for drying, 
but also on the amounts of water and fat obtained. Several of 
those used were round-bottomed, i. e., approximately hemispher- 
ical in shape, a form which is evidently disadvantageous for this 
work, since it tends to give a thick, and not readily penetrable 
layer of the milk sqjids in the center. The classes of dishes 
designated in the table were : 



LETTER. 




L 

S. 

V, 

R 

M 



Capacity. 



Ounces. 



1 

2 

6 



* 



Bottom. 



Din meter of 
milk solids. 



Flat 

Flat 

Round . . . 
Bound . . . 
Bound . . . 
Bound . . . 



Inches. 



2i 



The flat-bottomed dishes, where the milk solids were spread 
over a circle of two to two and one-half inches in diameter, gave 
the best results and the quickest manipulation. It will be noted 
that, except in the case of the smallest round-bottomed dishes, 
the fat obtained by the W. W. method does not fall to 0.5 per cent 
below that obtained by the Adams, and, as a rule, that the thinner 
the milk solids on the bottom of the dish, the closer the results. 

The fat extracted in these operations was examined. About 
twenty-five c. c. of hot water and two drops of ammonia were 
ad 3d to each lot of fat, and after warming a short time this was 
fil red, the solution again heated until its alkalinity was very 
fa: \ and, after filtering, it was tested — one lot with a few drops 
of lercuric nitrate acidified with nitric acid; another lot with 
pc ssium f errocyanide strongly acidified with acetic acid — tests 

36 
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for albumen. Several of -the lots of fat afforded solutions by this 
means which gave a decided turbidity with the mercury or 
ferrocyanide solution ; with others it was fainter, and with others 
again it was practically nil. It was most marked in the case of 
the fat extracted by the Adams' method ; less so in that from the 
W. W. method, where the extraction had been pushed far, and, as 
a rule, slight or imperceptible in cases of moderate extraction by 
the W. W. method. The inference seemed to be that in extract- 
ing the milk solids with ether, some albumen or albuminoid was 
extracted with the last portions of the fat. 

Some Adams' extractions were made through bone-black (pre- 
viously exhausted with ether) in order to see whether the 
albuminous material would be held back by the bone-black 
(Nos. 5823 and 2497). Very little if any effect of the kind was 
observed. Several attempts were made to determine the amount 
present in the fat, by the usual method for estimation of albu- 
minoids, (converting the nitrogen therein to ammonia, determining 
that, and then calculating the corresponding amount of albumen). 
The results, however, were irregular and "unsatisfactory. The 
amount of albumen present in the fat from the Adams' method 
seemed to be about 0.1 per cent of the original milk, but this 
could, not be positively asserted. The conclusion reached was 
that the paper of the Adams' coils had absorbed small amounts 
of ammonia salts from the air of the laboratory, and thus caused 
the irregular results. 

It has been noted in the examinations of flours and articles of 
that kind, that unless the material is completely dried, ether will 
always extract some albuminoid material along with the fat, and 
this has no doubt a close connection with the phenomena 
observed, since it is well known that it is practically impossible 
to keep paper absolutely dry in ordinary air, and the Adams' 
coils present quite a surface for the absorption of moisture. 
Many analysts also follow Mr. Adams' recommendation to only 
'rough dry" the coils, which might aggravate this tendency. 

Second Series. 

A sample of milk was purchased, and the specific gravity ta n. 
A portion was then taken and diluted with exactly two meas* 38 
of water. The original milk and the diluted sample were t >n 
analyzed by both processes. The results were : 

Specific gravity of original milk, 1.0325. 
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Water. 


Solids. 


Fat. • 


Solids 




Div. 


Lobs. 


not fat. 


Original milk 


87.596 
95.963 
95.777 


12 . 404 
4.037 
4.223 


3.497 
1.228 
1.190 


3.641 
1.218 


8.907 


Dilution 


2.809 


Calculated for dilution . 


3.033 



(By Adams' method). 



Original milk 


87.596 
95 . 963 
95.777 


12.404 
4.037 
4.223 


3.858 
1.450 
1.313 




8.546 


Dilution 


2.587 


Calculated for dilution . 

 


. 


2.910 



In the analysis of the original by W. W. method it will be 
noticed that the " fat by loss " exceeds that by direct weight 
by 0.144 per cent. If we assume this to be water not quite 
removed until after extracting the fat (which seemed exceedingly 
probable), and correct accordingly, the above figures would show : 

(By W. TV. method.) 



Original milk 

Dilution 

Calculated for dilution 



Water. 


Solids. 


Pat— Div. 


87 . 740 

95 . 963 
95 . 826 


12.260 
4.037 
4.174 


3.497 
1.228 
1.190 



Solids, 
not fat. 



8.763 
2.809 
2.984 



(By Adams' method.) 



Original milk 

Dilution 

Calculated for dilution 



87. 


740 


12 . 260 


3 


.858 


95. 


963 


4.037 


1 


.450 


95. 


826 


4.174 


1 


.313 



8.402 
2.587 
2.861 



In this case the W. W. method gives results closer to the calcula- 
tion (0.038 high) than does the Adams' method (0.137 high). 
Tl assertion that the W. W. method extracts less fat than the 
Ac ns' (proportionately) when the amount is small, is not borne 
ou >y the facts in the present instance, the per cent of fat found 
in ^ diluted sample being fully as large as that called for by the 
cal 'ntion. 
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Another portion of the (well mixed) milk was weighed out in 
a small stoppered globe provided with a stop-cock below. After 
standing quietly for about three hours for the cream to rise, the 
globe was again weighed. The skim-milk was then run off through 
the stop-cock into a beaker, and the globe and cream weighed. 
The cream was run into another beaker and poured back through 
the globe a few times in order to attain uniformity of composition. 
The cream and skim-milk were then analyzed by both processes. 
The data and figures obtained were as follows : 

Grammes. 

First weight of original milk 105.0065 

After cream had raised (three hours) . 105.0020 

Weight of cream 9.4330 

Weight of skim-milk 95.5690 

Volume per cent of cream in another portion standing 

by the globe three hours 5 per cent 



Analysis. 
(By the W. W. method.) 





1 

1 

1 
1 
1 

| Water. 

1 

» 

i 
i 


Solids. 


Fat. 


s 

Solids 




Div. 


Loss. 


not fat. 




1 

! 77.866 

| 88.668 

i 


22 . 134 
11.332 


14.636 
2.424 


14.679 
2.468 


7.498 
8.908 



Or, assuming as before that the excess of fat by loss really 
represents water previously unexpelled, and correcting : 



' ' '- 


Water. 


Solids. 


Fat. 


Solids 




Dlv. 


Loss. 


not fat 




77 . 909 
88.712 


22 . 091 
11.288 


14 . 636 
2.424 




7.^5 
8 A 







r 
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Calculation. 
These results would indicate (by original percentages) : 



t 


Solids. 


Fat. 


. x — 

Solids 
not fat. 


In 95.569 grammes skim-milk 


Grammes. 

2 . 0879 
10 . 8299 


Grammes. 

1 . 3806 
2.3166 


Grammes. 

. 7073 
8.513a 






Summary 


12.9178 


3 . 6972 


9 . 2206- 


«— — - - -- — ~ — " 





Or, by corrected percentages 



— —— - *■*-■■ - -— - ; ■_: L_r_^___ _i^_^ —  -■ 

• 


• 

Solids. 


Fat. 


Solids not 
fat. 


In 9.433 grammes cream 


Grammes. 

2.0838 
10.7878 


Grammes. 

1 . 3806 
2.3166 


Grammes* 
. 7032 




8.4712 


Summary 


12.8716 
13.0244 
12.8732 


3 . 6972 
3.6719 
3.6719 


9.1744 


In 105.002 grammes milk (original) 

In 105.002 grammes milk (corrected) . . 


9 . 3525 
9.2013 



Analysis. 
(By Adams' method.) 



*- m ~ ^^ = rr^T-r-. 


Water. 


Solids. 


Fat. 


Solids not 
fat. 




77.866 
88 . 668 

77.909 
88.712 


22 134 
11.332 

22 . 091 
11.288 


14.511 
2.731 

14.511 
2.731 


7.623 


Or correcting the water as 
before : 


8.601 
7.580 




8.55T 







1 
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Calculation. 

(By original percentages.) 



Solid*. 



Fat. 



Grammes. . Grammes. 

In 9.433 grammes cream 2.0879 \ 1.3688 

In 95.569 grammes skim-milk | 10.8299 | 2.6100 

Summary  12.9178 3.9788 

i 
 

(By corrected percentages.) 

In 9.433 grammes cream. 2.0838 1.3688 

In 95.569 grammes skim-milk 10 . 7878 2 . 6100 

Summary 12.8716 3.9788 

In 105.002 grammes milk (original) . . . 13.0244 4.0510 
In 105.002 grammes milk (corrected). . . 12 . 8732 4 . 0510 



Solids not 
fat 



'Grammes. 
0.7191 

8.2199 



8.9390 



0.7150 

8.1778 



8.8928 
8.9734 
8.8222 



These results, as they stand, tend to show each method to be 
fairly consistent with itself, though the figures by the W. W. 
method, come a little closer to one another than by the Adams. 
The sum of the fat found in cream and skim-milk by the W. W. 
method is 0.0253 grammes in excess of that calculated from the 
percentages on the original milk. In the case of the Adams 1 
method, it falls short by 0.0722 grammes. 

The fat found in the cream by the Adams' method is lower 
than by the W. W. method, instead of higher, as is usually 
the case. This is no doubt due to the selective action of the 
paper of the coil, which absorbs water more readily than fafc } 
a fact which was quite apparent in the course of this analysis, the 
cream being absorbed with much more difficulty than any of the 
other materials analyzed. 

Conclusions. 

Generalizations from a small number of experiments maj w 
possibly erroneous, but so far as this investigation has gone le 
results may be summed up as follows : 

1. For convenience and efficiency flat-bottomed dishes ts ;o 
two and one-half inches in diameter are the best. 
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2. The percentages of water ordinarily obtained in the examina- 
tion of milks is liable, in many cases, to be too low rather than 
too high. 

3. In extracting butter fat from milk solids, no method can be 
regarded as absolutely complete in its action. 

4 In these extractions, when pressed beyond a certain point, 
something not fat — probably of an albuminous character — is 
extracted with the fat The tendency in this direction is greater 
with the paper coil of the Adams' process than where the milk 
solids have been spread over the bottom of a dish. Whether this 
material not fat is insufficient in amount to materially affect the 
result is uncertain. It seems, however, quite possible that the 
Adams' method may give results higher than the truth in 
consequence. 

5. The Adams' method usually, though not always, gives higher 
Tesults than the W. W. method, but not results 0.5 per cent 
higher, if the latter method is properly conducted in a dish of 
suitable form and dimensions. 

6. With cream the Adams' method may give low results unless 
some device (dilution or something of tjiat sort) is adopted. 

7. Differences of 0.2 to 0.3 per cent may occur in the results by 
either process. 

Respectfully submitted. 

ELWYN WALLER, Ph. D. 
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Dr. Babcock, of the New York Experimental Station, a few 
years ago (1883) recommended the use of asbestos as an absorb- 
ent He used it by placing it both in the bottom of a platinum 
milk dish and in a glass tube. When placed in a platinum dish 
the analysis was proceeded with in the usual way. 

The glass tube used was an ordinary test tube with its closed 
nd perforated. Sufficient quantity was used to absorb five 

ammes of milk. 

The use of asbestos would be preferable to paper; for, by 
mploying a metallic tube, the analysis could be made continuous 

nd jus save much time and labor. We are having tubes made 

itl Mch we intend to experiment with this object in view. 



*n 
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We have made as many analyses with the use of asbestos as 
our time would permit, for the purpose of comparing the results 
with the paper method. 

The following table presents four analyses comparing the 
results obtained by placing asbestos in the bottom of a platinum 
milk dish, using about four grammes of short-fibered asbestos, 
with the Adams' method; and, also, with a platinum dish alone 
without the use of any absorbent : 
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It will be observed that the use of asbestos in an ordinary milk 
dish, allowing the milk to be soaked up by it, gives less fat in most 
of these analyses than the dish without asbestos. 

No doubt more fat would be obtained if, after drying, the 
asbestos was thoroughly broken up in the dish ; but this would i 
be attended with such danger of a loss of substance, unless but  
very little asbestos, or a much deeper dish than the ordinary was 
used, that it seems impracticable to us. 

The following table gives the results obtained from the same 
sample of milk by the W. W., paper, and asbestos (in tube) methods : 





1 


lis 


CI 


9B 
O 


• 


 

m 

4< . 


• 


 
i 


• 

ao 
© . 






1 




5 




X)» 




1 


£9 


• 

ft. 
S 

3 


I 

1 

DATE 

i 




3"? ' 






ecp 

OB 0D 


*8 


l 

i 
i 
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It is seen from these results that when asbestos is placed into a 
tube and extraction made in a Soxhlet apparatus, the amount of 
fat obtained is practically the same as that obtained from the 
paper coil or Adams' method. # 

The asbestos we used in these experiments was short fibered and 
• had been used for milk analysis by Prof. Lattimore, who kindly 
furnished me with it It seems to be better adapted to absorb the 
milk the oftener it is used. The long fibered asbestos matted 
toother so firmly that it was difficult for the ether to penetrate it 
and did not give a* good results. 

In our experiments we used simply an ordinary small- sized 
test-tube, three- fourths of an inch in diameter, drawn out from about 
two and one-half inches from the top %nd cut off, leaving the 
opening as large as we could and retain the asbestos. We first 
placed into it a small disk of filter paper, upon which the asbestos 
was placed to about an inch and one-half in depth, gently pressed 
down so as to leave no vacant spaces between the particles of 
aabesto$» The tube with the asbestos is then placed into an c en 
at a temperature of lOo decrees C and allowed to thoroughly ry. 
It is then oooled and weaned, after whio-h five c a of mil is 
slowlv rvni on to the asbestos, taking pains to keep the milk f m 
vur.v,;v£ down between the shv;s of the tnbe and the asbe» >s. 
The tube is then hunc ;vo into an even 1 v a wire twisted arr ad 
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A. Condtnsbtff Tube. 
0. Drying Tabe 

C. Teat Tube 

D, Ether -86 c.o. 
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under the flaring end of the tube and curled over at the free end 
into a loop. It is there left for about three hours, when it is 
repeatedly weighed until the weight becomes constant. We have 
had no difficulty of obtaining constant weight after from three to 
four hours, which is as quickly as it can be obtained with the 
dish in the old method. The water is calculated from loss. 

The tube is now placed in the extraction apparatus already 
described, and the fat extracted in the same manner as from the 
paper coil. The fat is weighed in the flask. 

Prof. Lattimore, of Bochester University, also prefers the use of 
asbestos in a tube to the paper method, and claims to get practi- 
cally the same results. The following is his description of the 
way he uses asbestos in milk analysis : 

APPAEATUS FOE THE ANALYSIS OF MILK. 



By Dr. S. A. Lattimobe, Professor of Chemistry in the University of. 

Rochester. 



The apparatus used in this laboratory during the last four 
years for the analysis of milk is of simple and inexpensive char- 
acter, and has proved highly satisfactory, both as to facility of 
manipulation and accuracy of results. Its small size renders it 
easy to arrange a series of any desired number, with but one 
condensing tank and one water-bath, whereby several samples 
may be simultaneously analyzed with great economy of time. 

The Apparatus. 

[See cut IV.] 
1. The drying tube, as shown of real size in the sketch, is 
2 cm. wide, with a cylindrical body 5 cm. long, drawn out at the 
extremity 4 cm. longer, and terminating in a tube of 5 mm. wide 
and cut obliquely, the whole tube being 9 cm. long and weighing 
about 10 grammes. Near the large end two small holes are 
pierced opposite each other. 

, A drying oven of ordinary form, having a constant water 
si >ply. 

. A yertical condenser with spiral coil of glass or block-tin 
tn e and with constant water supply and overflow. The lower 
ei . of the condensing tube, cut obliquely, passes through a soft 
cl e-grained cork, to the lower side of which two elastic wire- 
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hooks are attached. By an easy movement the drying tube is 
pressed between the hooks, which enter the holes in its opposite 
sides, thus suspending it exactly under the end of the condensing 
tube. 

4. A test tube 18-20 cm. long and 4.5-5 cm. wide which slips 
on to the cork, thus inclosing the drying tube air-tight 

5. An ordinary water-bath. When a series is to be used, an 
elongated copper trough capable of being raised and lowered is 
used. 

6. Several Ban sen lamps arranged as in a combustion furnace. 

7. An aspirating pump. 

8. As an absorbent to furnish extended surface and thus pro- 
mote first the evaporation of the water, and subsequently the 
extraction of the fat, I have employed with great satisfaction 
asbestos, which was first brought to my notice as an absorbent by 
Dr. 8. M. Babcock. The more brittle or pulverizable specimens 
of this mineral, as well as those of very flexible or silky fiber, are 
not suited for this use. Specimens are chosen with somewhat 
coarse and brittle fiber capable of being crushed into pulp. 
From this the finest part or dust is removed by a sieve or by 
elutriation. After thorough ignition it is ready for use. A quan- 
tity may be prepared at one time and preserved in an air-tight 
jar. The asbestos pulp thus prepared freely absorbs the milk 
and from its coarseness, as soon as the first stages of drying are 
passed, presents a porous mass through which the hot air is easily 
drawn and through which, in the subsequent process of extraction, 
the hot ether percolates freely. 

9. Petroleum ether, deodorized ; with boiling point of 25°-45° C. 

The Pbocess. 

1. The drying tube is first marked by writing with ordinary ink 
upon the glass the number or other designation of the sample, 
then a very small flock of dry, ether- washed cottqn is placed in 
the bottom of the large part to prevent the loss of any fibers of 
asbestos. The tube is next filled within 1 or 2 cm. of the top 
with asbestos pulp slightly settled by gently tapping. The * be 
is placed in a rack, carried to the balance-room, suspended a 
counterpoised hooked wire from the end of the balance b n, 
weighed and the weight entered in the record.* 

The sample of milk is taken in the usual manner in a 5 c. 
pipette and allowed to flow slowly upon the pulp, the tube r n- 
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I time being constantly turned to equalize the distribution of the 
milk throughout the mass of the asbestos pulp. This step being 
successfully accomplished, the tube is again weighed as before 
and the weight recorded. 

2. Drying. — The drying tube is now connected by means of a 
small rubber tube with the aspirating pump and laid on the floor 
of the drying oven. When it is desirable to analyze several 
samples at once, a number of tubes may be connected with a 
common reservoir, which in turn is connected with the pump. A 
low wide jar with a large rubber stopper pierced with pieces of 
glass tube, on to which the rubber tubes may be slipped, serves 
this purpose well. The temperature of the oven is brought to 
100° C. and? the pump started, very gently at first, but with 
greater force after thirty minutes. The time required for com- 
plete desiccation depends, of course, upon the permeability of 
the mass of pulp and the capacity of the pump. The process is 
usually complete in two or three hours. To demonstrate this 
point, the tubes are cooled in a desiccator and weighed, then 
returned to the oven and aspirator for thirty minutes, cooled and 
weighed a second time, repeating, if necessary, until no further 
loss of weight occurs. The difference between the first weight 
and the latter is due to loss of water by evaporation. 

3. Extraction of the fat — This is accomplished by placing the 
drying tube in any one of several common forms of extraction 
apparatus, such as Soxhlet's or Knofler's. My own experience has 
led me to prefer a simpler and less fragile arrangement, namely, 
a common test tube of suitable size. The tube containing the dry 
milk solids is attached to the lower end of the vertical condenser 
by the wire hooks previously described and shown in the sketch. 
Twenty to twenty-five c.c. of petroleum ether, with a few frag- 
ments of pumice-stone or broken glass, are. placed in the test tube, 
which is slipped firmly on to the cork so as to surround and 
inclose the drying tube. The water-bath is placed in position 
and heat is applied until the ether begins to distill rapidly in 
drops, or even in a stream, from the end of the condensing tube, 
p olating the contents of the drying tube. When the heat is 
o: j properly regulated, no further attention is required. After 
ti or three hours, according to the rate of distillation, the 
p jess is interrupted, the tube removed, returned to the drying 
o i, connected for a few minutes with the aspirating pump to 
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remove the last traces of ether, cooled and weighed as before, 
One or two short repetitions of the extraction process suffices to 
secure a constant weight and complete the analysis. 

Summaby. 

The objects sought in the arrangement of the apparatus and 
process thus described are the following : 

1. Simplicity of construction and manipulation. 

2. All determinations are made on one portion of milk. 

3. The process of drying and extraction once started may con- 
tinue for hours without attention. 

4. No transfer of the material from one piece of apparatus to 
another. • 

5. Economy of ether by having but one cork joint in the appa- 
ratus instead of two, as in most extractors, and by the substitu- 
tion for a flask of a test tube, in which 20-25 c. c. of ether are 
sufficient usually for the extraction of two samples, since, with an 
efficient condenser, the loss of ether may be reduced almost to 
zero. Should it become too much saturated with fat, fresh ether 
may be easily introduced at the upper end of the condensing coil, 
which should be protected by an inverted test tube. 

6. Chiefly to employ an absorbent for the milk, and a solvent 
for the fat, neither of which can possibly introduce into the pro- 
cess a trace of moisture. Petroleum ether and freshly-ignited 
asbestos pulp fulfill these requirements. 

The Eeynolds Laboratoby, University of Rochester, Decem- 
ber 8, 1890. 



CONTRIBUTION FROM THE LABORATORY OF THE 
AGRICULTURAL EXPERIMENT STATION OF CORNELL 
UNIVERSITY. 

By H. Snyder, Assistant Chemist. 



1. The standard method of analysis used. 

2. Comparison of the abestos and paper methods. 

3. Composition of milk from Experiment Station Farm. 
The standard method of analysis used for the determination 

fat in milk, is Dr. Babcock's gravimetric asbestos method. T 
best quality of asbestos is obtained and washed with a two ▼ 
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cent solution of acetic acid, and then with distilled water. The 
asbestos, after drying, is ignited in a platinum dish, and then 
picked apart into long threads. Drying and extraction tubes 
devised by Prof. Caldwell, and described in bulletin XXII of this 
Station are used instead of test tubes as in Dr. Babcock's method 
(See cut V, figs. 2 and 3). 
The following is the description from bulletin XXII. 



"A New Apparatus for Drying Substances in a Current of Air or 
Hydrogen, and for the Extraction of the Fat* 9 

"The construction of the copper bath is made plain by the figures 
1 and 2 ; it is 24 cm. long, 15 high, and 8£ broad ; it can be made 
at any respectable tin shop. This bath stands in a piece of sheet 
copper bent up at right angles along the sides, as shown in the 
end view, figure 2 ; on one side, this vertical part need not be over 
1 cm. high, just enough to project a little up the side of the bath 
which rests snugly against it, not as shown in the figure ; along 
the other side it projects upward, at a little distance from the 
side of the bath, about 15 ram. and to about the height of 4 cm. ; 
opposite each of the tubes of the bath a slot is cut in this vertical 
part, which serves then as a shoulder against which the glass 
tube rests when in place, to keep it from slipping down and out 
of position. 

" The tube, figure 3, for containing the substance has at the zone a 
three small projections on the inner surface, which support a per- 
forated platinum disk of rather heavy platinum foil carrying the 
asbestos filter. This tube is 13 cm. long and 23 mm. inner diam- 
eter, and weighs, with its close stoppers, about 30 gms. The 
stoppers are removed, a band of thin asbestos paper is wound 
around the end d of the tube, a little behind the slight shoulder 
at the rim, as many times as may be necessary to make a snug fit 
when this tube is slid down into the copper tube in the bath ; 
thus the circulation of air between the glass and the copper tubes 
is prevented that would retard the heating of the former ; the 
at )per e is put in the lower end of the tube, for connection with 
th hydrogen supply, and the stopper / in the upper end ; this 
la )r stopper is connected by rubber tube with a glass tube slip- 
pi ^ easily through one of the holes of a rubber cork closing a 
si all flask, containing a little sulphuric acid, into which this tube 
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just dips ; when as many tubes as are to be charged are thus 
arranged in place and the air or hydrogen is turned on, the even 
flow of the current through the whole number is secured by raising 
or lowering, a very little, the several tubes through which the out- 
flow passes, so as to get a little more back pressure for one, or a 
little less for another, as may be found necessary. When the 
drying is supposed to be completed, the tubes are weighed again 
with their close stoppers, and so on." 

The tubes are prepared by putting in the, perforated disk and 
then a layer of cotton about a centimeter in depth. The asbestos 
is packed into the tubes so as to form a column not so dense but 
that the ether can easily penetrate, and still compactly enough so 
that all of the milk will be absorbed in the upper two-thirds of 
the tube. Six tubes prepared in this way are dried to constant 
weight in a current of air and are then ready for use. The 
sample of milk is weighed out with a weighing pipette. The milk 
is run out slowly so as t<5 allow time for it to be absorbed. The 
tubes are dried in the way as described, by Prof. Caldwell in the 
article as mentioned. The time required to get constant weight 
is usually about an hour. The difference in weight being due to 
the amount of water in the sample. Working with the tubes, the 
solids can be determined with much ease and accuracy ; the dried 
sample of milk is entirely excluded from the air, being simply in 
a glass-stoppered weighing tube. The tubes are then put into an 
extraction apparatus, either a return flow or a Soxhlet's extractor, 
and exhausted with ether until, by test, no more fat is obtained. 

The fat is dried to constant weight in hydrogen. 

Comparison of the Asbestos and Paper Methods. 

The asbestos method, as thus given, has been compared with 
Adams' paper method, and with the following results : 



I 


Asbestos. 


Paper. 




Asbestos, 


Paper. 


Fats 

Fats 


3.96 
4.27 
3.77 


3.88 
4.24 
3.73 


Solids 

Solids 

Solids 


13.39 
13 . 16 
12.80 


13.37 
11 24 


Fats 


i' 91 







The best quality of paper was obtained, washed with c ite 
acetic acid (two per cent) alcohol, and then extracted twelve T irs 
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with ether. Along with the milk determinations a blank was car- 
ried, which gave .0079 gms of extract from the coil This amount 
was deducted from each weight of fat obtained. 

The asbestos appears to be preferable to paper in the following 
ways : 

1. No corrections are necessary as for the coils. 

2. The paper is more hydroscopic, and can not be weighed in 
tubes as the asbestos. 

3. The asbestos can be ignited and all organic matter 
destroyed. 

•4. The paper method can not be applied to cream, for an even 
sample can not be obtained by capillarity. 

5. With samples of milk that have become slightly acid the 
extract from the paper is much increased. 

H. SNTDEE, 

Assistant Chemist. 

We have collected these experiments on the use of asbestos as 
an absorbent from these different sources for the purpose of 
bringing this substance more generally into notice, for we believe 
it is destined to supersede the use of paper. 

In the use of all these absorbents, it is important that the ether 
used be perfectly dry. In the following table is shown the differ- 
ence in the amount of fat obtained from the use of ether with a 
specific gravity of 0.748, and then with the same ether redistilled 
after standing overnight in calcic chloride (sp. gr. 0.738), also with 
the use of Squibb's stronger ether. 



Fat extracted from 
coil with sulph. 
ether with a spe- 
cific gravity of 

.748. 


Fat extracted from 
coil with same 
ether after being 
redistilled, and 
whose specific 
gravity was .738. 


Fat extracted from 
coil with 
Squlbb's str'ng'r 
sulph. ether. 


Fat extracted from 
dish with re- 
distilled sulph. 
ether. 


• 
'O 

o 

CD 

"3 

■♦•■ 
o 


• 
OS 


Per ceLt. 
20 

<9st. 

ost. 


Per cent. 

4.07 
5 . 11-5 . 10 


Per cent. 
3.98 

4.67 

5.06 


Per cent. 

3.62 
4.33 
4.63 


Per cent. 

12.70 
13.46 
13.89 


Per cent 

87.30 
86.54 
86.11 
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The following seven analyses were made for the purpose of 
comparing the results obtained by sulphuric ether and petrolic 
ether. It will be observed that the results obtained with the 
petrolic ether are practically the same as with the sulphuric 
ether, and this accords with the experience of other chemists. 

We have used different petroleum ethers and find that but few 
of them can be used in an ordinary Soxhlet's apparatus. They 
being compounds of various ethers having different boiling points, 
the portion that first comes over will boil in the tube before the 
less volatile portion will boil at all in the flask, thus preventing 
the syphon tube from filling. 



• 

u 

<D 

a 



53 


DATE. 


Fat from 
dish. 


Fat from 

coil, sulphate 

ether. 


Fat from, 
coil, petrolic 
ether. 


1. .. 


July 25 


Per cent. 
3.51 

5.02 

3.63 

4.33 

3.62 

4.33 

4.63 


Per cent. 
4.01 

5.44 

4.13 

4.67 

3.89 

4.67 

5. Off 


Per cent. 
4.11 


2. .. 


July 25 


5.48 




November 11 *. 


4.28-4.32 


4 




4.56 


5 




3.14 


O . • . 




4.56 


7. . . 




3.42 




- '  


*-» '- 



The following table gives the comparison of results obtained 
by Dr. Theodore Deecke, of the New York State Hospital at 
Utica, N. ¥., by his own method and the Adams'. Dr. Deecke's 
method consists in adding to the milk, placed in an ordinary dish, 
one-tenth of its weight of pure precipitate carbonate of lime, 
evaporating and extracting with benzine. 



NUMBER. 


Water. 


Solids. 


Fat by 
Deecke's 
method. 


Fat by 
Ad am h ' 
method. 


Difference. 


Ash. 


1 

2 


86.96 
86.49 
87.43 
86.50 
86.82 
86.20 
87.30 
87.30 
84.98 


13.04 
13.51 
12.57 
13.50 
13.18 
13.80 
12.70 
12.70 
15.02 


4.22 
4.56 
3.94 
4.10 
4.01 
5.00 
4.13 
4.12 
6.46 


4.24 
4.57 
3.97 
4.40 
4.04 
5.00 
4.15 
4.15 
6.50 


.02 
.01 
.03 
.30 
.03 
.00 
.02 
.03 
.04 


.69 
.70 


3 


.70 


4 


™> 


5 

6 


> 


7 


; 


8 


> 
> 
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s are the closest obtained by any other two methods 
It is worthy of further attention. 



g eighty-nine samples of "full cream" cheese were 
y, or under the direct supervision of, the cheese 
this Department ; and their composition, so far as 
;an, presents reliable data upon which to base a 
full-cream cheese : " 

these samples of cheese were made in Herkimer, 
, Jefferson, St. Lawrence, Oswego, Wayne, Livings- 

Cattaraugus, Chautauqua, Allegany and Madison 

eese were made in Chenango and Oneida counties. 
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The following thirteen samples of what is known as " night- 
skim " cheese shows the composition of such cheese, and also the 
fallacy of the notion which prevails that the cream can be taken- 
off of the night's milk which, when mixed with the whole morning's 
milk will make a cheese, in the fall, as rich in fat as the whole 
night's and morning's milk will make in the summer. It will be 
seen that the average of fat in the thirteen samples is much 
lower than the average of the full cream. While those contain- 
ing the greatest amount of fat approach closely to those of the 
full cream containing the least fat (one containing just as much), 
the majority of them contain very much less. 

The " two pounds," " one anc^ one-half pounds night skim," 
etc., in the table, mean that sufficient cream has been removed • 
from 100 pounds of milk to mpke " two pounds," " one and one- 
half pounds," etc., of butter. 
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In the third Annual Report of the New York State Dairy 
Commission for the year 1886, page 73, we gave the average 
percentage of the different ingredients of seventy-nine samples of 
American alleged fulL-cream cheese ; fifty-seven of which were 
from cheege branded with the State brand. Their average com- 
position was water, 25.93 per cent; fat, 31.55 per cent; curd, 
1 38.12 per cent ; ash, 4.38 per cent ; and there was a wide range of 
variation in each constituent, more especially the water. The 
present table-of eighty-nine samples gives as the average compo- 
sition, water, 31.97 per cent ; solids, 63.75 per cent ; curd, 34.62 
per cent; fat, 27.72 per cent; ash, 3.54 per cent. It tfill be 
observed that the average of water is higher, and the total solids 
and fat lower than in the above mentioned fifty-seven samples. 
However, there is a much greater uniformity in the amounts of 
each ingredient, and, as most of these samples were made by or 
under the direct supervision of our own cheese instructors, they 
present a much more reliable basis for determining a standard of 
full-cream cheese. 

As we stated in the former report, the water is the unstable 
ingredient, as it evaporates more or less according to circum- 
stances ; and, if a sample of cheese is not analyzed immediately 
upon receiving it, but is allowed to stand open in the laboratory 
some time, there will be found to be much less water and more 
total solids. However, in these cases the samples were analyzed 
immediately upon, or very soon after, receiving them, and they 
were never unsealed till about to be analyzed. 

Still, tjie difficulty arising from the liability of evaporation of 
the water may be removed in the calculation of fat, by determin- 
ing the proportion erf fat to the total solids, or, as it is technically 
called, calculating on a dry basis. 

Calculating on this basis, the average proportion of fat to the 
total solids of these eighty-nine samples is 42.00 per cent. 

Respectfully submitted. 

E. D. CLARK, M. D., 

Department Chemist 
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LAWS RELATING TO DAIRY PRODUCTS. 



♦Chapter 202. 
An Act to prevent deception in sales of dairy products. 

Passed April 24, 1884 ; three-fifths being present 

The People of the State of Netv York, represented in Senate and • 
Assembly, do enact as follows: 

(Amended by section 1 of chapter 577 of Laws of 1886, and chapter 

223 of Laws of 1887.) 

Section 1. No person or persons shall sell or exchange, or expose 
for sale or exchange, any unclean, impure, unhealthy, adulterated 
or unwholesome milk, or shall offer for sale any article of food 
made from the same or of cream from the same. This provision 
shall not apply to pure skim cheese made from milk which is 
clean, pure, healthy, wholesome and unadulterated, except by 
skimming. Whoever violates the provisions of this section is 
guilty of a misdemeanor and shall be punished by a fine of not 
less than twenty-five nor more than two hundred dollars, or by 
imprisonment of not less than one or more than six months, or by 
both such fines'and imprisonment for the first offense, and by six 
months imprisonment for each subsequent offense. 

(Section 2 of chapter 183 of Laws of 1885, practically substituted.) 

§ 2. No person shall keep cows for the production of milk for 
market, or for sale or exchange, or for manufacturing the same, or 
cream from the same, into articles of food, in a crowded or 
unhealthy condition, or feed the cows on food that is unhealthy or 
th?* ~~oduces impure, unhealthy, diseased or unwholesome milk. 
No »on shall manufacture from impure, unhealthy, diseased, or 
un esbme milk, or of cream from the same, any article of food. 
Wl ir violates the provisions of this section is guilty of a mis- 
, dei or and shall be punished by a fine of not less than twenty- 
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five nor more than two hundred dollars, or by imprisonment of 

not less than one or more than four months, or by both such fine 

and imprisonment for the first offense, and by four months 

imprisonment for each subsequent offense. 

i 
{Section 3 of chapter 183 of Laws of 1885, practically substituted.) 

§ 3. No person or persons shall sell, supply, or bring to be manu- 
factured to any butter or cheese manufactory, any milk diluted With 
water, or any unclean, impure, unhealthy* adulterated, or unwhole- 
some milk, or milk from which any cream has been taken (except 
pure skim milk to skim cheese factories), or shall keep back any 
part of the milk commonly know as " strippings," or shall bring or 
supply milk to any butter or cheese manufactory that is sour 
(except pure skim milk to skim cheese factories). No butter or 
cheese manufactories, except those who buy all the milk they use, 
shall use for their own benefit, or allow any of their employes or 
any other person to use, for their own benefit, any milk, or cream 
from the milk, or the product thereof brought to said manufac- 
tories, without the consent of the owners thereof. Every butter or 
cheese manufacturer, except those who buy all the milk they use, 
shall keep a correct account of all the milk daily received, and of the 
number of pounds and packages of butter, the number and aggre- 
gate'weight of cheese made each day, the number-of packages of 
cheese and butter disposed of, which shall be open to inspection 
to any person who delivers milk to such manufacturer. Whoever 
violates the provisions of this section shall be guilty of a misde- 
meanor and shall be punished for each offense by a fine of not less 
than twenty-five or more than two hundred dollars, or not less 
than one or more than six months imprisonment, or both such fine 
and imprisonment. 

(Section 4 of chapter 183 of Laws of 1885, practically substituted.) 

§ 4 No manufacturer of vessels for the package of butter shall 
sell or dispose of any such vessels without branding his name and 
the true weight of the vessel or vessels on the same with le| M le 
letters or figures not less than one-fourth of an inch in le - h. 
Whoever violates the provisions of this section is guilty of a s- 
demeanor and shall be punished for each offense by a fine c ot 
less than fifty nor more than one hundred dQllars, or by imp n- 
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ment of not less than thirty or more than sixty days, or by both 
such fine and imprisonment 

(Section 5 of chapter 183 of Laws of 1885, practically substituted.) 

§ 5. No person shall sell or offer or expose for sale any milk 
except in the cpunty from which the same is produced, unless each 
can, vessel or package containing such milk shall be distinctly and 
durably branded with letters not less than one inch in length, on 
the outside, above the center, on every can, vessel or package con- 
taining such milk, the name of the county from which the same is 
produced, and the same mark shall be branded 'or painted in a 
conspicuous place on the carriage or vehicle in which the milk is 
drawn to be sold, and such milk can only be sold in or retailed out 
of a can, vessel, package or carriage so marked. Whoever violates 
the provisions of this section shall be guilty of a misdemeanor, 
and shall be punished by a fine of not less than twenty-five nor 
more than two hundred dollars, or not less than two months' or 
more than four months' imprisonment, or both such fine and 
imprisonment for the first offqnse, and by four months' imprison- 
ment for each subsequent offense. 

(Section 6 of chapter 183 of Laws of 1885, practically substituted.) 

§ 6. No person shall manufacture out of any oleaginous substance 
or substances, or any compound of the same, other than that pro- 
duced from unadulterated milk, or cream from the same, any article 
designed to take the place of butter or cheese produced from pure, 
unadulterated milk or cream of the same, or shall sell, or offer for 
sale the same as an article of food. This provision shall not apply 
to pure skim milk cheese made from pure skim milk Whoever 
violates the provisions of this section shall be guilty of a misde- 
meanor, and be punished by a fine of not less than one hundred 
nor more than five hundred dollars, or not less than six months 9 
or more than one year's imprisonment, or by both such fine and 
imprisonment, for the first offense, and by imprisonment for one 
y r for each subsequent offense. 

Hon 10 of chapter 183 of Laws of 1885, practically substituted.) 

. No person shall offer, sell or expose for sale in full packages, 

b »r or cheese branded or labeled with a false brand or label as 
40 
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to county or State in which the article is made. Whoever violates 
the provisions of this section is guilty of a' misdemeanor, and shall 
be punished by a fine of not less than twenty-five or more than 
fifty dollars, or imprisonment of not less than fifteen or more than 
thirty days, for the first offense, and fifty dollars or thirty days' 
imprisonment for each subsequent offense. 

(Section 11 of chapter 183 of Laws of 1885, practicaMy substituted) 

§ 8. No person shall manufacture, sell, or offer for sale, any con- 
densed milk unless the same shall be put up in packages, upon 
which shall be distinctly labeled or stamped the name or brand 
by whom or under which the same is made. No condensed milk 
shall be made or offered for sale unless the same is manufactured 
from pure, clean, healthy, fresh, unadulterated and wholesome 
milk, from which the cream has not been removed; or unless the 
proportion of milk solids contained in the condensed milk shall he 
in amount the equivalent of twelve per centum of milk solids in 
crude milk, and of such solids twenty-five per centum shall be fat 
When condensed milk shall be sdld from cans or packages not 
hermetically sealed, the vendor shall brand or label such cans or 
packages with the name bf the county or counties from which the 
same was produced, and the name of the vendor. Whoever 
violates the provisions of this section shall be guilty of a misde- 
meanor, and be punished by a fine of not less than fifty or more 
than five hundred dollars, or by imprisonment of not more than 
six months, or both such fine and imprisonment for the first 
offense, and by six months imprisonment for each subsequent 
offense. 

(Section 12 of chapter 183 of Laws of 1885, practically substituted) 

§ 9. The Governor, by and with the advice and consent of the 
Senate, shall appoint a commissioner, who shall be known as the 
New York State Dairy Commissioner, who shall be a citizen of 
this State, and who shall hold his office for the term of two yr"-s, 
or until his successor is appointed, and shall receive a sala" )f 
three thousand dollars per annum and his necessary expt >s 
incurred in the discharge of his official duties under this act • d 
commissioner shall be appointed within ten days after the pi p 
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I of this act, and shall be charged, under the direction of the Governor, 
' with the enforcement of the various provisions thereof. Said com- 
missioner may be removed from office at the pleasure of the 
Governor, and his successor appointed as above provided for. 

The said commissioner is hereby authorized and empowered to 
appoint such assistant commissioners and to employ such experts, 
chemists, agents and such counsel as may be deemed by 
him necessary for the proper enforcement of this law. The 
compensation to be fixed by the commissioner. 

The said commissioner is also authorized to employ a clerk at 
an annual salary not to exceed twelve hundred dollars. 

The sum of thirty thousand dollars is hereby appropriated to 
be paid for such purpose out of any moneys in the treasury not 
otherwise appropriated. All charges, accounts and expenses 
authorized by this act shall be paid by the Treasurer of the State, 
upon the warrant of the Comptroller. The entire expense of said 
commissioner shall not exceed the sum appropriated for the 
purposes of this act. 

The said commissioner shall make annual reports to the Legisla- 
ture, not later than the fifteenth day of January of each year, of 
his work and proceedings, and shall report in detail the number 
of assistant commissioners, experts, chemists, agents and counsel 
he has employed, with their expenses and disbursements. The 
said commissioner shall have a room in the New Capitol, to be 
set apart for his use by the Capitol (Commissioner. 

(Section 12 of chapter 183 of Laws of 1885, practically substituted.) 

§ 10. The said commissioner and assistant commissioners, and 
such experts, chemists, agents and counsel as they shall duly 
authorize for the purpose, shall have full access, egress and 
ingress to all places of business, factories, farms, buildings, 
carriages, cars, vessels and cans used in the manufacture and sale 
of any dairy products or any imitation thereof. They shall also 
havA power and authority to open any package, can or vessel 
cc ning such articles which may be manufactured, sold or 
gi .3d for sale in violation of the provisions of this act, and may 
in v ct the contents therein and may take therefrom samples for 
w nses. 
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(Section 14 of chapter 183 of Laws of 1885, substituted practica 

§ 11. Courts of Special Sessions shall have jurisdiction of ail 
oases arising under this act, and their jurisdiction is hereby 
extended so as to enable them to enforce the penalties imposed 
by any or all of the sections hereof. 

(Section 15 of chapter 183 of Laws of 1885, practically substituted.) 

§ 12. In all prosecutions under this act the costs thereof shall be 
paid out of the fine, if one is collected ; if not, the same shall be 
paid in the manner now provided for by law, and the rest of the 
fine shall be paid to the State Treasurer. 

(Section 16 of chapter 183 of Laws of 1885, practically substituted.) 

§ 13. In all prosecutions under this act, relating to the sale and 
manufacture of unclean, impure, unhealthy, adulterated or unwhole- 
some milk, if the milk be shown to contain more than eighty-eight 
per centum of water or fluids or less than twelve per centum of 
milk solids which shall contain not less than three per centum of 
fat, it shall be declared adulterated, and milk drawn from cows 
within fifteen days before and five days after parturition, or from 
animals fed on distillery waste, or any substance in the state of 
putrefaction, or fermentation, or upon any unhealthy food what- 
ever, shall be declared unclean, impure, unhealthy and unwhole- 
some milk. This section shall not prevent the feeding of ensilage 
fpom silos. 

(Section 17 of chapter 183 of Laws of 1885, practically substituted.) 

§ 14. The doing of anything prohibited being done, and the not 
doing of anything directed to be done in this act shall be presump- 
tive evidence of a willful intent to violate the different sections and 
provisions hereof. 

§ 15. Chapters four hundred and sixty-seven of the Laws of 
eighteen hundred and sixty-two, five hundred and forty-four and 
five hundred and eighteen of the Laws of eighteen hundred and 
sixty-four, five hundred and fifty-nine of the Laws of eighteen " i- 
dred and sixty-five, four hundred and fifteen of the Laws of eigh in 
hundred and seventy- seven, 'two hundred and twenty aid two . l- 
dred and thirty-seven of the Laws of eighteen hundred and seve f- 
eight, four hundred and thirty-nine of the Laws of eigh w 
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• hundred and eighty, and two hundred and fourteen of the Lawi of 
eighteen hundred and eighty-two, are hereby repealed. 

§ 16. This act shall take effect on the first day of June, eighteen 
hundred and eighty-four, except as otherwise provided therein. 



Chapter 183. 

An Act to prevent deception in the sale of dairy products, 
and to preserve the public health, being supplementary 
to and in aid of chapter two hundred and two of the 
Laws of eighteen hundred and eighty-four, entitled " An 
act to prevent deception in sales of dairy products." 

Passed April 30, 1885 ; three-fifths beini? present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact as follows : 

(Amended by chapter 223 of Laws of 1887.) 

Section 1. No person or persons shall sell or exchange, or 
expose for sale or exchange, any unclean, impure, unhealthy, 
adulterated or unwholesome milk, or shall offer for sale any 
article of food made from the same, or of cream from the same. 
The provisions of this section shall not apply to skim milk sold 
to bakers or to housewives for their own use or manufacture, upon 
written orders for the same, nor to skim milk sold for use in the 
cbunty in which it is produced. This provision shall not apply 
to pure skim cheese made from milk which is clean, pure, healthy, 
wholesome and unadulterated, except by skimming. Whoever 
violates the provisions of this section is guilty of a misdemeanor, 
and shall be punished by a fine of not less than twenty-five 
dollars nor more than two hundred dollars, or by imprisonment 
of not less than one month or more than six months, or both such 
fine and imprisonment for the first offense, and by six months' 
imprisonment for each subsequent offense. 

§ 2. No person shall keep cows for the production of milk for 
_et, or for sale or exchange, or for manufacturing the same, 
.ream from the same, into articles of food, in a crowded or 
oalthy condition, or feed the cows on food that is unhealthy, 
.hat produces impure, unhealthy, diseased or unwholesome 
r , No person shall manufacture from impure, unhealthy, 
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diseased or unwholesome milk, or of cream from the same, any . 
article of food. Whoever violate* the provision of this section is 
guilty of a misdemeanor and shall be punished by a fine of not 
less than twenty-five dollars nor more than two hundred dollars, 
or by imprisonment of not less than one month or more than four 
months, or by both such fine and imprisonment for the first 
offense, and by four months' imprisonment for each subsequent 
offense. . 

§ 3. No person or persons shall sell, supply or bring to be manu- 
factured to any butter or cheese manufactory, any milk diluted 
with water or any unclean, impure, unhealthy, adulterated or 
unwholesome milk, or milk from which any cream has been taken 
(except pure skim milk to skim cheese factories), or shall keep back 
any part of the milk commonly known as "strippings" or shall 
bring or supply milk to any butter or cheese manufactory that is sour 
(except pure skim milk to skim cheese factories). No butter or 
cheese manufactories, except those who buy all the milk they use, 
shall use for their own benefit, or allow any of their employes or 
any other person to use for their own benefit, any milk, or cream 
from the milk, or the product thereof, brought to said manufac- 
tories without the consent of the owners thereof. Every butter 
or cheese manufacturer, except those who buy all the milk they 
use, shall keep a correct account of all the milk daily received, and 
of the number of packages of butter and cheese made each day, 
and the number of packages and aggregate weight of cheese and 
butter disposed of each day, which account shall be open to 
inspection to any person who delivers milk to such manufacturer. 
Whoever violates the provisions of this section shall be guilty of 
a misdemeanor, and shall be punished for each offense by a fine 
of not less than twenty-five dollars or more than two hundred 
dollars, or not less than one month or more than six months' 
imprisonment, or both such fine and imprisonment. 

§ 4. No manufacturer of vessels for the package of butter shall 
sell or dispose of any such vessels without branding his name and 
the true weight of the vessel or vessels on the same, with lej e 
letters or figures not less than one-fourth' of an inch in lei l. 
Whoever violates the provisions of this section is guilty of a j- 
demeanor, and shall be punished for each offense by a fine c >t 
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less than fifty dollars nor more than one hundred dollars, or by 
imprisonment of not less than thirty days or more than sixty days, 
or by both such fine and imprisonment. 

§ 5. No person shall sell, or offer or expose for sale, any milk 
except in the county from which the same is produced, unless each 
can, vessel or package containing such milk shall be distinctly and 
I durably branded with letters not less than one inch in length, on ^ 
the outside above the center, on every can, vessel or package con- 
taining such milk, the name ot the county from which the same 
is produced ; and the same marks shall be branded or painted in a 
conspicuous place on the carriage or vehicle in which the milk is 
drawn to be sold ; and such milk can only be sold in, or retailed 
o^it of a can, vessel, package or carriage so marked. Whoever 
violates the provisions of this section shall be guilty of a misde- 
meanor, and shall be punished by a fine of not less than twenty- 
five dollars nor more than two hundred dollars, or not less than 
two months or more than four months' imprisonment, or both such 
fine and imprisonment, for the first offense, and by four months' 
imprisonment for each subsequent offense. 

Invalid — (People v. Marx). 

§ 6. No person shall manufacture out of any oleaginous substance 
or substances, or any compound of the same; other than that pro- 
duced from unadulterated milk, or of cream from the same, any 
article designed to take the place of butter or cheese produced from 
pure, unadulterated milk or cream of the same, or shall sell, or offer 
for sale, the same as an article of food. This provision shall not 
apply to pure skim milk cheese, made from pure skim milk. Who- 
ever violates the provisions of this section shall be guilty of a mis- 
demeanor, and be punished by a fine of not less than two hundred 
dollars nor more than five hundred dollars, or not less than six 
months' or more than one year's imprisonment, or both such fine 
and imprisonment for the first offense, and by imprisonment for 
one year for each subsequent offense. 

Amended by section 2 of chapter 577 of Laws of 1886.) 

No person by himself or his agents or servants shall render 
ot nuf acture out of any animal fat or animal or vegetable oils not 
pi ced from unadulterated milk or cream from the same, any 
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article or product in imitation or semblance of or designed to take 
the place of natural butter or cheese produced from pure unadul- 
terated milk or cream of the same, nor shall he or they mix, com- 
pound with, or add to milk, cream or butter, any acids or other 
deleterious substance or any animal fats or animal or vegetable oils 
not produced from milk or cream, with design or intent to render, 
make or produce any article or substance or any human food in imi- 
tation or semblance of natural butter or cheese, nor shall he sell, 
keep for sale, or offer for sale any article, substance or compound 
made, manufactured or produced in violation of the provision of this 
section, whether such article, substance of compound shall be made 
or produced in this State or in any other State or country. Who- 
ever violates the provisions of this section shall be guilty of a 
misdemeanor and be punished by a fine of not less than two 
hundred dollars nor more than five hundred dollars, or not less 
than six months' or more than one year's imprisonment for the 
first offense, and by imprisonment for one year, for each subse- 
quent offense. Nothing in this section shall impair the provisions 
of section six of this act. 

(Amended by section 3 of chapter 577 of Laws of 1886.) 

§ 8. No person shall manufacture, mix or compound with or 
add to natural milk, cream or butter any animal fats or animal or 
vegetable oils, nor shall he make or manufacture any oleaginous 
substance not produced from milk ox cream, with intent to sell 
the same for butter or cheese made from unadulterated milk or 
cream or have the same in his possession, or offer the same for sale 
with such intent, nor shall any article or substance or compound 
so made or produced, be sold for butter or cheese, the product of 
the dairy. If any person shall coat, powder or color with annofto 
or any coloring matter whatever butterine or oleomargarine, or 
any compounds of the same or any product or manufacture made 
m the whole or in part from animal fats or animal or vegetable 
oils not produced from unadulterated milk or cream whereby the 
said product, manufacture or compound shall be mac 1 ' o 
resemble butter or cheese, the product of the dairy, or shall , e 
the same in his possession, or shall sell or offer for sale or e 
in his possession any of the said products which shall be c r i 
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or coated in semblance of or to resemble butter or cheese, it shall 
be conclusive evidence of an intent to sell the same for butter or 
cheese the product of the dairy. Whoever violates any of the 
provisions of this section shall be guilty of a misdemeanor, and 
be punished by a fine of not less than two hundred dollars nor 
more than one thousand dollars. This section shall not be 
construed to impair or affect the prohibitions of sections six and 
seven of this act. 

§ 9. Eveuy manufacturer of full-milk cheese may put a brand 
upon each cheese indicating "full-milk cheese," and the date of 
the month and year when made ; and any person using this brand 
upon any cheese made from which any cream whatever has been 
taken shall be guilty of a misdemeanor, and shall be punished for 
each offensfc by a fine of not less than one hundred dollars nor 
more than five hundred dollars. 

I § 10. No person shall offer, sell or expose for sale in full 
packages, butter or cheese branded or labeled with a false brand 
I or label as to county or State in which the article is made. Who- 
; ever violates the provisions of this section is guilty of a misde- 
! meanor, and shall be punished by a fine of not less than twenty- 
five dollars or more than fifty dollars, or imprisonment of not less 
than fifteen days or more than thirty days for the first offense, and 
fifty dollars or thirty days' imprisonment for each subsequent 
offense. 

§ 11. No person shall manufacture, sell or offer for sale any con- 
densed milk, unless the same shall be put up in packages upon 
which shall be distinctly labeled or stamped the name, or brand, 
by whom or under which the same is made. No condensed milk 
shall be made, or offered for sale, unless the same is manufactured 
from pure, clean, healthy, fresh, unadulterated and wholesome 
milk, from which the cream has not been removed, or unless the 
proportion of milk solids contained in the condensed milk shall be 
in amount the equivalent of twelve per centum of milk solids in 
cru '"* —ilk, and of such solids twenty-five per centum shall be fat. 
Wh .ondensed milk shall be sold from cans, or packages not 
her .ically sealed, the vendor shall brand or label such cans or 
pac T ^s with the name of the county or counties from which the 
i %m as produced, and the name of the vendor. Whoever 
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violates the provisions of this section shall be guilty of a misde- 
meanor, and be punished by a fine of not less than fifty dollars 
or more than five hundred dollars, or by imprisonment of not 
more than six months, or by both such fine and imprisonment for 
the first offense, and by six months' imprisonment for each 
subsequent offense. 

§ 12. Upon the expiration of the term of office of the present com- 
missioner, the Governor, by and with the advice and consent of the 
Senate, shall appoint a commissioner, who shall be known as the 
New York State Dairy Commissioner, who shall be a citizen of 
this State, and who shall hold his office for the term of two years, 
or until his successor is appointed, and shall receive a salary of 
three thousand dollars per annum, and his necessary expenses 
incurred in the discharge of his official duties under this act. Said 
commissioner shall be charged, under the direction of the Governor, 
with the enforcement of the various provisions thereof, and with 
all laws prohibiting or regulating the adulteration of butter, 
cheese or milk. The said commissioner is hereby authorized and 
empowered to appoint such assistant commissioners and to 
employ such experts, chemists, agents and such counsel as may 
be deemed by him necessary for the proper enforcement of this 
law, their compensation to be fixed by the commissioner. The 
said commissioner is also authorized to employ a clerk at an 
annual salary not to exceed twelve hundred dollars. The sum of 
fifty thousand dollars is hereby appropriated, to be paid for such 
purpose out of any moneys in the treasury not otherwise appro- 
priated. All charges, accounts and expenses authorized by this 
act shall be paid by the treasurer of the state upon the warrant of 
the comptroller, after such expenses have been audited and 
allowed by the comptroller. The entire expenses of said commis- 
sioner shall not exceed the sum appropriated for the purposes of 
this act. The said commissioner shall make annual reports to the 
Legislature, on or before the fifteenth day of January of each year, 
of his rcprk and proceedings, and shall report in detail r he 
number of assistant commissioners, experts, chemists, a its 
and counsel ho has employed, with their expenses and dish je- 
ments. The said commissioner shall have a room in the . 3W 
Capitol, to be set apart for his use by the capitol commissioner, he 
said commissioner and assistant commissioners and moh exr ts ? 

/ 
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| chemists, agents and counsel as they shall duly authorize for the 
purpose, shall have full access, egress and ingress to all places of 
business, factories, farms, buildings, carriages, vessels and cans 
used in the manufacture and sale of any dairy products or any 
imitation thereof. They shall also have power and authority to % 
open any package, can or vessel containing such articles which 
may be manufactured, sold or exposed for sale, in violation of the 
provisions of this act, and may inspect the contents therein and 
may take therefrom samples for analysis. This section shall not 
affect the tenure of the office of the present commissioner. 

§ 13. Upon the application for a warrant under this act, the 
certificate of the analyst or chemist of any analysis made by him 
shall be sufficient evidence of the facts therein stated. Every 
such certificate shall be duly signed and acknowledged by such 
analyst or chemist before an officer authorized to take acknowl- 
edgment of , conveyances of real estate. 

§ 14. Courts of Special Sessions shall have jurisdiction of all 
cases arising under this act, and their jurisdiction is hereby 
extended so as to enable them to enforce the penalties imposed by 
any or all sections thereof. 

(Amended by section 4 of chapter 577 of Laws of 1886.) 

§ .15. In all prosecutions under this act, one-half of the money 
shall be paid by the court or clerk thereof to the city or county 
where the recovery shall be had, for the support of the poor, 
except in the city and county of New York, shall be equally divided 
between the pension funds of the police and fire departments, and 
the residue shall be paid to the Dairy Commissioner, who shall 
account therefor to the treasurer of the State, and be added to any 
appropriation made to carry out the provisions of this act. All 
sums of money expended by the Dairy Commissioner under the 
provisions of this act, shall be audited and allowed by the comp- 
troller of the State. Any bond given by any officer shall be subject 
to the provisions of this section. 

(Amended by chapter 430 of Laws of 1887.) 

6. In all prosecutions under this act relating to the sale and 
m af acture of unclean , im pure, unhealthy, adulterated or unwhole- 
sc ) milk, if the milk be shown to contain more than eighty-eight 
p< »ent\;m of water or fluids, or less thau twelve per centma of 
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milk solids, which shall contain not less than three per centum of 
' fat, it shall be declared adulterated, and milk drawn from cows 
within fifteen days before, and five days after, parturition, or from 
animals fed on distillery waste, or any substance in the state of 
• putrefaction or fermentation, or upon any unhealthy food whatever, 
shall be declared unclean, unhealthy, impure and unwholesome 
milk. This section shall not prevent the feeding of ensilage from 
silos. 

{Amended by section 4 of chapter 458 of Laws of 1885.) 

§ 17. The doing of anything prohibited being done, and the not 
doing of anything directed to be done in this act, shall be presump- 
tive evidence of a willful intent to violate the different sections and 
provisions thereof. If any person shall suffer any violation of the 
provisions of this act by his agent, servant, or in any room or 
building occupied or controlled by him, he shall be deemed a 
principal in such violation and punished accordingly. 

§ 18. Chapter four hundred and sixty-seven of the Laws of 
eighteen hundred and sixty-two, five hundred and forty-four and 
five hundred and eighteen of the Laws of eighteen hundred and 
sixty-four, five hundred and fifty-nine of the Laws of eighteen 
hundred and sixty-five, four hundred and fifteen of the Laws of 
eighteen hundred and seventy-seven, two hundred and twenty and 
two hundred and thirty-seven of the Laws of eighteen hundred 
and seventy-eight, four hundred and thirty-nine of the Laws of 
eighteen hundred and eighty, and two hundred, and fourteen of 
the Laws of eighteen hundred and eighty-two, are hereby 
repealed. 

(Amended by section 5 of chapter 577 of Laws 0/I886, and by 

section 2 of chapter 583 of Laiys of 1887.) 

§ 19. If any person shall, by himself or another, violate any of 
the provisions of sections one, two, three, four or five of this act, 
or knowingly suffer a violation thereof by his agent, or in any 
building or room occupied by him, he shall in addition to lie 
fines and punishments therein prescribed for each offense, fo )it 
and pay a fixed penalty of one hundred dollars. If any pe. n, 
by himself or another, shall violate any of the provision of 
section six, seyen or eight of this act, he shall, in addition t n ie 
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fines and penalties herein prescribed for each offense, forfeit and 
pay a fixed penalty of five hundred dollars. Such penalties, shall 
be recovered with costs in any court of this State having 
jurisdiction thereof, in an action to be prosecuted by the Dairy 
Commissioner or any of his assistants in the name of the people 
of the State of New York. 

§ 20. This act and each section thereof is declared to be enacted 
to prevent deception in the sale of dairy products, and to preserve 
the public health which is endangered by the manufacture, sale 
or use of the articles or substances herein regulated or prohibited. 

§ 21. This act sh9.ll take effect immediately. Sections six and 
seven shall not apply to any product manufactured, or in process 
of manufacture at the time of the passage of this act ; but neither 
this exemption nor this act shall impair the power to prosecute 
any violations heretofore committed of section six of the act of 
which this act is supplemental. 



Chapter 193. 

An Act to amend chapter two hundred and two of the 
Laws of eighteen hundred and eighty-four, entitled "An 
act to prevent deception in sales of dairy products." 

Passed April 30, 1885 ; three-fifths being present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact as follows : 

Section 1. Section seven of chapter two hundred and two of the 
Laws of ^ghteen hundred and eighty-four, entitled "An act to 
prevent deception in sales of dairy products," is hereby amended 
to read as follows : 

§ 7. No person shall offer, sell or expose for sale butter or cheese 
branded or labeled with a false brand or label as to the quality of 
the article or the county or State in which the article is made. 
The New York State Dairy Commissioner is hereby authorized and 
d: cted to procure and issue to the cheese manufactories of the 
S ~ upon proper application therefor and under such regulations 
as the custody and use thereof as he may prescribe, a uniform 
st 5il brand bearing a suitable device or motto, and the words 
" w York State full cream cheese." Every brand issued shall 
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be used upon the outside of the cheese and also upon the package 
containing the same, and 3hall bear a different number for each 
separate manufactory, and the commissioner shall keep a book in 
which shall be registered the name, location and number of each 
manufactory using the said brand, and the name or names of the 
persons at each manufactory authorized to use the same. It shall 
be unlawful to use or permit such stencil brand to be used upon 
any other than full cream cheese or packages containing the same. 
Whoever violates the provisions of this section is guilty of a mis- 
demeanor, and for each and every cheese or package so falsely 
branded shall be punished by a fine of not less than twenty-five 
dollars or more than fifty dollars, or imprisonment of not less than 
fifteen or more than thirty days. 

§ 2. This act shall take effect immediately. 



Chapter 427. 

An Act to protect butter and cheese manufacturers. 

Passed June 8, 1885 ; three-fifths being present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact asfoUoios : 

Section 1. Whoever shall with intent to defraud, sell, supply 
or bring to be manufactured to any butter or cheese manufactory 
in this State, any milk diluted with water, or in any way 
adulterated, unclean or impure, or milk from which any cream 
has been taken, or milk commonly known as skimmed milk, or 
whoever shall keep back any part of the milk as strippings, or 
whoever shall knowingly bring or supply milk to any butter or 
cheese manufactory, that is tainted or sour, or whoever shall 
knowingly bring or supply to any butter or cheese manufactory, 
milk drawn from cows within fifteen days before parturition, or 
within three days after parturition, or any butter or cheese 
manufacturers who shall knowingly use or allow any of his or her 
employes or any other persons to use for his or her benefit, ™* 
for their own individual benefit, any milk or cream from ) 
milk brought to said butter or cheese manufacturer, without ) 
consent of all the owners thereof, or any butter or che< > 
manufacturer who shall refuse or neglect to keep or cause to > 
kept a correct account, open to the inspection of any one furni 
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idg milk to such manufacturer, of the amount of milk daily 
received, or of the number of pounds of butter and the number of 
cheese made each day, or of the number cut or otherwise disposed 
of, and the weight of each, shall for each and every offense forfeit 
and pay a sum not less than twenty-five dollars nor more than 
one hundred dollars, with costs of suit to be sued for in any court. 
o± competent jurisdiction for the benefit of the person or persons, 
firm or association, or corporation or their assigns upon whom 
snch fraud or neglect shall be committed. But nothing in this 
act shall affect, impair or repeal any of the provisions of chapter 
two hundred and two of the Laws of eighteen hundred and 
eighty-four, or of the acts amendatory thereof or supplementary 
thereto. 

§ 2. This act shall take effect immediately. 



Chapter 468 . 

An Act to amend chapter one hundred ancf eighty-three of 
the Laws of eighteen hundred and eighty-five, entitled 
" An act to prevent deception in the sale of dairy 
products, and to preserve the public health," being 
supplementary to and in aid of chapter two hundred and 
two of the Laws of eighteen hundred and eighty-four, 
entitled ' An act to prevent deception in the sales of 
dairy products/ " 

Passed June 9, 1885 ; three-flfths being present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact as follows : 

Section 1. Section six of chapter one hundred and eighty-three 
of the Laws of eighteen hundred and eighty-five, entitled " An act 
to prevent deception in the sale of dairy products, and to preserve 
the public health, being supplementary to and in aid of chapter 
two hundred and two of the Laws of eighteen hundred and 
^ighty-four, entitled 'An act to prevent deception in sales of dairy 
] ,ucts,' " is amended to read as follows : 

Invalid — (People v. Mabx). 

I. No person shall manufacture out of any oleaginous 
g nf ance or substances, or any compound of the same, other 
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than that produced from unadulterated milk, or of cream from 
the same, any article designed to take the place of butter or 
cheese produced from pure unadulterated milk or cream of tlie 
same, or shall sell, or offer for sale, the same as an article of food. 
This provision shall not apply to pure skim milk cheese, made 
from pure skim milk. Whoever violates the provisions of this 
section shall be guilty of a misdemeanor, and be punished by a 
fine of not less than one hundred dollars nor more than five 
hundred dollars, or not less than six months' or more than one 
year's imprisonment, or both such fine and imprisonment for the 
first offense, and by imprisonment for one year for each subse- 
quent offense. 

§ 2. Section seven of said act is amended so as to read as follows : 

{Amended by section 2, chapter 577 of Laws of 1886.) 

§ 7. No person by himself or his agents or servants shall render 
or manufacture ouJ> of any animal fat or animal or vegetable oils 
not produced from unadulterated milk or cream from the same, any 
article or product in imitation or semblance of or designed to take 
the place of natural butter or cheese produced from pure 
unadulterated milk or cream of the same, nor shall he or they 
mix, compound with, or add to milk, cream or butter any acids 
or other deleterious substance or any animal fats or animal or 
vegetable oils not produced from milk or cream, with design or 
intent to render, make or produce any article or substance or any 
human food in imitation or semblance of natural butter or-cheese, 
nor shall he sell, keep for sale, or offer for sale any article, or 
substance or compound made, manufactured or produced in 
violation of the provisions of this section, whether such article, 
substance or compound shall be made or produced in this State 
or any other State or country. Whoever violates the provisions 
of this section shall be guilty of a misdemeanor and be punished 
by a fine of not less than one hundred dollars nor more than five 
hundred dollars, or not less than six months' or more than o^<* 
year's imprisonment for the first offense, and by imprisonir 
for one year for each subsequent offense. Nothing in this see, 
shall impair tlie provisions of section six of this act 

§ 3. Section eight of said act is amended so as to read 
follows : 
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ton 3 of diopter 577 of Laws of 1886.) 

I manufacture, mix or compound with or 
earn or butter any animal fate or animal or 

II be make or manufacture any oleaginous 
from milk or cream, with intent to sell the 

ise made from unadulterated milk'or cream, 
bis possession, or offer the same for sale 
tiall any article or substance or compound 
>e sold for butter or cheese, the product of 
>n shall coat, powder or color with annotto 
r whatever butteriue or oleomargarine, or 
same or any product or manufacture made 
3m animal fats or animal or vegetable oils 
nadulterated milk or cream whereby the 
nre or compound shall be made to resemble 
roducfc of the dairy, or shall have the same 
ihall sell or offer for sale or have in his 

said products which shall be colored or 
or to resemble butter or cheese, it shall bo 

an intent to sell the same for butter or 
' the dairy. Whoever violates any of the 
iou shall be guilty of a misdemeanor, and 
d[ not less than one hundred dollars nor 
mil dollars. This section shall not he 

affect the prohibitions of sections six and 

:n of said act ia amended so as to read as 

rything herein prohibited being done, shall 
ion of the provisions of this act relative to 
id; and the not doing of anything heroin 
all be evidence of a violation of the provi- 
a to the thing so directed to be done. If any 
violation of the provisions of this act by 
in any room or building occupied or 
j shall be deemed a principal in such 
accordingly. 
ke effect immediately. 



330 Sevents Annual Report of tbM 

Chapter 577. 

An Act to amend chapter one hundred and eighty-three 
of the Laws of eighteen hundred and eighty-five, 
entitled " An act to prevent deception in the sale of 
dairy products, and to preserve the public health," being 
supplementary to and in aid of chapter two hundred and 
two of the Laws of eighteen hundred and eighty-four, 
entitled '* An act to prevent deception in sales of dairy 
products." 

Passed June 4, 1886 ; three-fifths being present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact as follotvs : 

Section 1. Section one of chapter one hundred and eighty-three 
of the Laws of eighteen hundred and eighty-five, entitled "An act 
to prevent deception in the sale of dairy products, and to preserve 
the public health," being supplementary to and in aid of chapter 
two hundred and tfwo of the Laws of eighteen hundred and eighty- 
four, entitled "An act to prevent deception in sales of dairy 
products," is hereby amended so as to read as follows : 

(Amended by chapter 223 of Laws of 1887.) 

§ 1. No person or persons shall sell or exchange, or expose 
for sale or exchange, any unclean, impure, unhealthy, adulterated 
or unwholesome milk, or shall offer for sale any article of food 
made from the same, or of cream from the same. The provisions 
of this section shall not apply to skimmed milk sold for use in 
the county in which it is produced, provided it is sold for and as 
such. This provision shall not apply to pure skim cheese made 
from milk which is clean, pure, healthy, wholesome and 
unadulterated, except by skimming. Whoever violates the pro- 
visions of this section is guilty of a misdemeanor, and shall be 
punished by a fine of not less than twenty-five dollars nor more 
than two hundred dollars, or by imprisonment of not less than one 
month or more than six months, or by both such fine and impris^~ 
ment, for the first offense, and by six months' imprisonment 
each subsequent offense. 

§ 2. Section seven of chapter one hundred and eighty-three 
the Laws of eighteen hundred and eighty-five, as amended 
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ar hundred and fifty-eight, of the Laws of eighteen 
id eighty-five, is hereby amended so as to read as 

person by himself or his agents or servants shall 
manufacture out of any animal fat or animal or 
ills not produced from unadulterated milk or cream 
lame, any article in imitation or semblance of natural 
neese produced from pure unadulterated milk or cream 
le, nor mix, compound with, or add to milk, cream or 
acids or other deleterious substance or any animal fats 
or vegetable oils not produced from milk or cream, so 
uce any article or substance or any human food in 
r semblance of natural butter or cheese, nor sell, keep 
• offer for sale, any article, substance or compound 
ofactured or produced in violation of the provisions of 
1, whether such article, substance or compound shall 
t produced in this State or elsewhere. This section 
>e so construed as to require evidence of a willful or 
violation thereof. Whoever violates the provisions of 
l shall be guilty of a misdemeanor, and be punished by 
iot less than one hundred dollars, nor more than five 
)llars or not less than six months or more than one 
risonment for the first offense, and by imprisonment 
r for each subsequent offense. Nothing in this section 
r the provisions of section six of this act. 
on eight of chapter one hundred and eighty-three of the 
;hteen hundred and eighty-five, as amended by chapter 
id and fifty-eight of the Laws of eighteen hundred and 
is hereby further amended so as to read as follows : 
jerson shall manufacture, mix or compound with or 
ral milk, cream or butter any animal fats or animal or 
ils, nor shall he make or manufacture any oleaginous 
iot produced from milk or cream, with intent to sell the 
ltter or cheese made from unadulterated milk or cream, 
same in his possession, or offer the same for sale with 
;, nor shall any article or substance or compound so 
roduced, be sold intentionally or otherwise as and for 
leese, the product of the dairy. No person shall coat, 
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powder or color with annotto or any aoloring matter whatever, 
butterine or oleomargarine, or any compounds of the same or any 
product or manufacture made in whole or in part from animal fats 
or animal or vegetable oils not produced from unadulterated milk 
or cream whereby the said product, manufacture or compound 
shall resemble butter or cheese, the product of the dairy, or shall 
have the same in his possession, with intent to sell the same, or 
shall sell or offer the same for sale. No person shall be excused 
from liability under this section or section seven of this act on 
account of want of knowledge of the nature or ingredients of the 
product so in his possession, sold or offered for sale by him. 
Whoever violates any of the provisions of this section shall be 
guilty of a misdemeanor, and be punished by a fine of not less 
than one hundred dollars nor more than one thousand dollars. 
This section shall not be construed to impair or affect the pro- 
hibitions of sections six and seven of this act. 

§ 4. Section fifteen of such act, chapter one hundred and eighty- 
three of the Laws of eighteen hundred and eighty-five, is hereby 
amended so as to read as follows : 

§ 15. In all prosecutions under this act, one-half of the money 
shall be paid by the courifc or clerk thereof to the city or county 
where the recovery shall be had, for the support of the poor, 
except in the city and county of New York, and the city of Brook- 
lyn shall be equally divided between the pension funds of the 
police and fire departments, and the residue shall be paid to the 
treasury of the State. All sums of money expended by the Dairy 
Commissioner under the provisions of this act, shall be audited 
and allowed by the Comptroller of the State. Any bond given by 
any officer shall be subject to the provisions of this section, 

§ 5. Section nineteen of such act, chapter one hundred and 
eighty-three of the Laws of eighteen hundred and eighty-five, is 
hereby amended so^as to read as* follows : 

(Amended by section 2 of chapter 583 of Laws of 1887.) 

§ 19. If any person shall, by himself or another, violate any 
the provisions of sections one, two, three, four or five of this i 
or knowingly suffer a violation thereof by his agent, or in a 
building or room occupied by him, he shall in addition to 1 
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ihments therein prescribed, for each offense forfeit 
1 penalty of one hundred dollars. If any person, 
another, shall violate any of the provisions of sec- 
1 or eight of this act, he shall, in addition to the 
ties herein prescribed, for each offense forfeit and 
alfcy of five hundred dollars. Such penalties shall 
ith costs in any court of this State having jurisdic- 
an action to be prosecuted by the Dairy Commis- 
f his assistants or by any citizen authorized to sue 
the people of the State of New York, 
swing lections are added to said act, chapter one 
ighty-three of the Laws of eighteen hundred and 



by section. 3 of chapter 583 of Laws of 1887.) 
; purposes of said act chapter one hundred and 

the Laws of eighteen hundred and eighty-five, ;is 

.apter four hundred and fifty-eight of the Laws of 

■ed and eighty-five, and as hereby amended, the 

butter and cheese," " natural butter or cheese 

pure unadulterated milk or cream of the same," 
eese made from unadulterated milk or cream," 
lese the product of the dairy," and "butter or 
e understood to mean the products usually known 

butter** and "cheese" and which are mannfac- 
ily from milk or cream, or both, with salt and ren- 
r without coloring matter or sage, 
osecution shall not be compelled to elect in any 
;deineanors wheresoever committed, or suit for the 
isoever incurred by the violations of sections six, 

where the indictment, information or complaint 
ion of any two or all such sections of said act, as 
een the charges or counts under such different 
er such prosecutions or suits have already been 
ahali hereafter be instituted. 

jn now or hereafter brought to recover a penalty 
ition nineteen of said act chapter one hundred and 
the laws of eighteen hundred and eighty-five, shall 
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have a preference upon the calendar of the courts of recorcl of this 
State next after civil causes entitled to a preference under the pro- 
visions of subdivision one of section seven hundred and ninety-one 
of the Code of Civil Procedure, where the attorney for the people 
therein has given notrce, at the time of the service of notice of trial 
or argument, of a particular day in a term on which he will move 
it If the action is not moved by him for trial or argument on that 
day, or as soon thereafter in the same term as the court can hear 
it the other party may then move the trial or argument, otherwise 
it shall not be moved out of its order at that term except by the 
special order of the court The note of issue filed by such attor- 
ney for the people shall state the day in the term on which he has 
given notice that he will move it, and the clerk of the court shall 
place such cause upon the day calendar of that day as a preferred 
cause as hereinbefore provided. No order for the clerk to do so 
shall be necessary. 

§ 25. Actions for penalties under the provisions of this act and 
of the act of which this is amendatory may be brought and prose- 
cuted in the name of the people of the State of New York by any 
citizen of the State, and the citizen so prosecuting said action shall 
be entitled to and shall receive one-half of the penalty or judgment 
recovered. The balance of the judgment or recovery shall be paid 
over to the city or county in which the action is brought as pro- 
vided by section fifteen of chapter one hundred and eighty-three 
of the laws of eighteen hundred and eighty-five. Any citizen so 
prosecuting shall execute and file an undertaking with the court 
in which the action is brought in the penalty of one hundred 
dollars conditioned for the payment of any costs which the 
defendant in the action may recover. 

§ 7. This act shall take effect on the first day of August, eighteen 
hundred and eighty-six ; but the sections as herein amended shall 
not apply to any product manufactured or in process of manu- 
facture on the first day of August, eighteen hundred and eighty-six. 
This act shall not impair the power to prosecute any violati 
committed prior to the time of its taking effect, of the secti 
hereby amended pursuant to it and in the manner and under 
rules and regulations provided by such sections as they exis 
prior to the passage of this act This act is, declaratory of 
existing law, 
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Chapter 223. 
lct to amend chapter five hundred and seventy-seven 
the laws of eighteen hundred and eighty-six, entitled 
n act to amend chapter one hundred and eighty-three 
the laws of eighteen hundred and eighty-five, entitled 
i act to prevent deception in the sale of dairy products, 
1 to preserve the public health,' being supplementary 
and in aid of chapter two hundred and two of the laws 
eighteen hundred and eighty-four, entitled 'An act to 
went deception in the sales of dairy products.' " 

> April 27, 1SS7 ; three-fifths being present ; without the approval of 

the Governor.* 
! People of the State of New York, represented in Senate and 
My, do enact as follows : 
hon 1. Section one of chapter five hundred and seventy-Beven 

> laws of eighteen hundred and eighty-six, entitled "An act 
.end chapter one hundred and eighty-three of the laws of 
en hundred and eighty-five, entitled 'An act to prevent 
tion in the sale of dairy products, and to preserve the public 
i, being supplementary to and in aid of chapter twr> hundred 
vo of the laws of eighteen hundred and eighty-four, entitled 
fc to prevent deception in sales of dairy productB,' " is hereby 
led so as to read as follows : 

No person or persons shall sell or exchange, or expose for 
r exchchange,t any unclean, impure, unhealthy, adulterated 
wholesome milk, or shall offer for gale any article of food 
from the same, or of cream from the same. The provisions 
. section shall not apply to skimmed milk sold for use in the 
7 in which it is produced, provided it is sold for and as such. 
jrovision shall not apply to pure skim cheese made from 
rhich is clean, pure, healthy, wholesome and unadulterated, 
by skimming. Whoever violates the provisions of this 
l is guilty of a misdemeanor, and shall be punished by a 

not less than twenty-five dollars nor more than two hundred 

returned by the Governor within ten days after it was presented to 
d became a law without his signature, [Art. IV, See. 9, Constity- 
the State of New York, 
n the original. 
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dollars or by imprisonment of not less than one month or more 
than six months, or by both such fine and imprisonment for the 
first offense ; and by a fine of not less than fifty dollars nor more 
than four hundred dollars or by imprisonment of not less than 
one month nor more than six months, or by both such fine and 
imprisonment for a second offense ; and for a third or any subse- 
quent offen^o by a fine of not less than two hundred dollars and 
imprisonment not less thau thirty days and not exceeding three 
months. 
§ 2. This act shall take effect immediately. 



Chapter 430. 

An Act to amend chapter one hundred and eighty-three of 
the laws of eighteen hundred and eighty-live, entitled 
"An act to prevent deception in the sale of dairy products 
and to preserve the public health, being supplementary 
to and in aid of chapter two hundred and two of the laws 
of eighteen hundred and eighty -four, entitled 'An act to 
prevent deception in the sale of dairy products/ " 

Passed May 23, 1887 ; three-fifths being present. 
The People of the State of New York, represented in Senate and 
Assembly, do enact as follows : 

Section 1. Section sixteen of chapter one hundred and eighty- 
three of the laws of eighteen hundred and eighty -five, entitled 
"An act to prevent deception in the sale of dairy products, and to 
preserve the public health, being supplementary to and in aid of 
chapter two hundred and two of the laws of eighteen hundred and 
eighty-four, entitled 'An act to prevent deception in sales of dairy 
products,' " is hereby amended so as to read as follows : 

§ 16. When any officer, authorized by this act to inspect milk 
offered for sale shall, in the discharge of his duties, take a sample 
of milk for purposes of analysis, it shall be his duty to take 
duplicate samples thereof, in the presence of at least one witness, 
and he shall, in the presence of such witness, seal both of the s 
samples, and shall tender and if accepted deliver, at the tinr 
such taking, one sample to the vender of said milk or to the pe- 
having custody of the same with a statement, in writing, of 1 
cause of the sample having been taken. In all prosecutions, ur 
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this act, relating to the manufacture and sale of unclean, impure, 
unhealthy, adulterated or unwholesome milk, if the milk be shown 
to contain more than eighty-eight per centum of water or fluids, 
or less than twelve per centum of milk solids, which shall contain 
not less than three per centum of fat, it shall be declared adulter- 
ated ; and milk drawn from cows within fifteen days before, and 
five days after, parturition, or from animals fed on distillery waste, 
or any substance in the state of fermentation or putrefaction, or 
upon any unhealthy food whatever, shall be declared unclean, 
unhealthy, impure and unwholesome milk. This section shall* not 
prevent the feeding of ensilage. 
§ 2. This act shall take effect immediately. 



Chapter 583. 

An Act to amend chapter one hundred and eighty-three of 
the laws of eighteen hundred and eighty-five, entitled 
"An act to prevent deception in the sale of dairy pro- 
ducts, and to preserve the public health, being supple- 
mentary to and in aid of chapter two hundred and two 
of the laws of eighteen hundred and eighty-four, entitled 
'An act to prevent deception in sales of dairy products,' 
as amended by chapter five hundred and seventy -seven 
of the laws of eighteen hundred and eighty -six, entitled 
'An act to amend chapter one hundred and eighty-three 
of the laws of eighteen hundred and eighty -five, entitled 
An act to prevent deception in the sale of dairy products 
and to preserve the public health,' being supplementary 
to and in aid of chapter two hundred and two of the laws 
of eighteen hundred and eighty-four, entitled 'An act to 
prevent deception in sales of dairy products.' " 

Passed June 16, 1887 ; three-fifths being present. 

The People of the State of New York, represented in Senate and 
J wibly, do enact as follows: 

ection 1. The following sections are added to said act chapter 

_■ hundred and eighty-three of the laws of eighteen hundred and 

hty-five, entitled "An act to prevent deception in the sale of 

ry products, and to preserve the public health/* being supple- 

48 
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mentary to and in aid of chapter two hundred and two of the 
laws of eighteen hundred and eighty-four, entitled "An act to 
prevent deception in sales of dairy products," as amended by- 
chapter five hundred and seventy-seven of the laws of eighteen 
hundred and eighty-six, entitled "An act to amend chapter one 
hundred and eighty-three of the laws of eighteen hundred and 
eighty-five, entitled 'An act to prevent deception in the sale of 
dairy products and to preserve the public health,' being supple- 
mentary to and in aid of chapter two hundred and two of the 
laws of eighteen hundred and eighty-four, entitled 'An act to 
prevent deception in sales of dairy products*' " 

§ 26. A search warrant, in the name of the people, directed to 
a peace officer commanding him to search for dairy products, 
imitations thereof and substitutes therefor, to open any place of 
business, factory, building, store, bakery, hotel, tavern, boarding- 
house, restaurant, saloon, lunch counter, place of public entertain- 
ment, carriage, car, boat, package, vessel, barrel, box, tub or can, 
containing, or believed to contain the same, in the possession or 
under the control of any person who shall refuse to allow the 
same to be inspected or samples taken therefrom by the said 
commissioner, assistant comn^issioner, or such experts, chemists, 
agents, or counsel as such commissioner or assistant commissioner 
shall duly authorize, for the purpose, or to which access is refused 
or prevented, and to allow and enable the officer mentioned in 
section twelve applying therefor to take such samples of dairy- 
products, imitations thereof and substitutes therefor, found in the 
execution of the warrant, as the officer applying for the search 
warrant shall designate when the same are found, shall be issued 
by any magistrate to whom application is made therefor, whenever 
it shall be made to appear to him that such person has refused to 
permit any dairy products, imitations thereof or substitutions 
therefor, to be inspected or samples taken therefrom, or that 
access thereto by any officer mentioned in section twelve has 
been refused or prevented, and that such officer has reasonable 
grounds for believing that such person has any dairy produ« 
imitations thereof or substitutes therefor in his possession, 
under his control, or that he is violating any of the provision? 
this act. The provisions of section seven hundred and ninety-* 
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to section eight hundred and two, both inclusive, of the Code of 
Criminal Procedure, shall apply to such warrant as far as appli- 
es ible thereto. The peace officer to tfhom the warrant is delivered 
shall make a return in writing of his proceedings thereunto to the 
magistrate who issued the same. 

« 

§ 27. No keeper or proprietor of any bakery, hotel, tavern, board- 
ing-house, restaurant, saloon, lunch counter, or place of public 
entertainment, or any person having charge thereof or employed 
thereat, shall keep, use or serve therein, either as food for their 
guests, boarders, patrons or customers, or for cooking purposes, 
any article made in violation of the provisions of section seven of 
this act, as amended by chapter five hundred and seventy-seven 
of the laws of eighteen hundred and eighty-six. This section 
shall not be construed as to require evidence of a willful or inten- 
tional violation thereof. Whoever violates the provisions of this 
section shall be guilty of a misdemeanor and punished by a fine 
of not less than fifty dollars, nor more than two hundred dollars, 
or not less than ten days' or more than thirty days' imprisonment 
for the first offense, and by imprisonment for one year for each 
subsequent offense. 

§ 2. Section nineteen of such act, chapter one hundred and 
eighty-three of the laws of eighteen hundred and eighty-five, as 
amended by chapter five hundred and seventy-seven of the laws 
of eighteen hundred and eighty-six, is hereby amended so as to 
read as follows : 

§ 19. If any person shall, by himself or another, violate any of 
the provisions of sections one, two, three, four or five of this act, 
or knowingly suffer a violation thereof by his agent, or in any 
building or room occupied by him, he shall in addition to the 
fines and punishments therein prescribed, for each offense forfei'; 
and pay a fixed penalty of one hundred dollars. If any person, 
by himself or another, shall violate any of the provisions of sec- 
tion six, seven, eight or twenty-seven of this act, he shall, in addi- 
'" i to the fines and penalties therein prescribed for each offense 
r eit and pay a fixed penalty of five hundred dollars. Such 
alty shall be recovered, with costs, in any court of this State 
"ng jurisdiction thereof, in an action to be prosecuted by the 
-y Commissioners or any of his assistants, or by any citizen 
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authorized to sat* in the name of the people of the State of New 
York. la auy action heretofore or hereinafter commenced in the 
Supreme Court for the recovery of such penalties an application 
may be made on the part of the plaintiff to said court or any 
justice thereof, for an injunction to restrain the defendant, his 
agents, servants and employes from the further violation of the 
sections or section on which such action is based during the pen- 
dency thereof ; and it shall be the duty of such court or justice to 
grant the injunction upon proof by affidavits that the defendant 
has been guilty of a violation of such sections or section as alleged 
in the complaint, or subsequent to the commencement of the 
action has been guilty of a violation thereof, and in the same 
manner as injunctions are usually granted under the rules and 
practice of such court No security on the part of the plaintiffs 
shall be required upon the granting of such injunction ; and the 
court or justice shall make such order thereon as to the costs of 
the application as may be deemed just and prober. In case the 
plaintiff shall recover judgment for the penalties or penalty 
demanded in the complaint, the said judgment shall contain a 
permanent injunction restraining the defendant, his agents, serv- 
ants and employes from any further violations of the sections or 
section on which the recovery is obtained. Any injunction secured 
under this section may be served by posting the same upon the 
outer door of the defendant's usual place of business, or where 
such violation was committed, or shall hereafter be committed, or 
in the manner required by the Code of Civil Procedure and the 
rules and practice of the court It shall not be necessary to 
prove the personal service of the injunction where such service 
can not be secured with reasonable diligence, but the service 
hereinbefore provided shall be deemed and held sufficient in any 
proceeding for the violation of such injunction. 

§ 3. Section twenty-two of such act chapter one hundred and 
eighty-three of the laws of eighteen hundred and eighty-five, as 
added thereto by chapter five hundred And seventy-seven of V ~ 
laws of eighteen hundred and eighty-six, is hereby amended so 
to read as follows : 

§ 22. For the purpose of said act, chapter one hundred a 
eighty-three of the laws of eighteen hundred and eighty-five, 
amer" 1 *er four hundred and fifty-eight of the law? 
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hundred and eighty-five, and \ 
nty-seven of the laws of eighteen 
ereby amended, the terms " natn 
I butter or cheese produced from ] 
i of the same," " butter or cheese i 
i," " butter or cheese, the prod 
or cheese," shall be understood 
mown by the terms " butter " an 
afactured exclusively from milk c 
ut salt or rennet, or both, and w: 
r sage, or both. 

his act shall take effect immediat 
wenty-seven, hereby added to sue 
[ eighty-three of the laws of eighte 
U not apply to any product mam 
Eacture, at the time of the passage 
nption nor this act shall impair 
itions committed prior to the tin 
ons hereby amended or of any h 
ang effect pursuant to and in the 
1 regulations provided by such se 
Trior to the passage of this act 

Chapter 298. 
to promote agriculture and to 
of butter and ehee 

 by the Governor May 15, 1888. Passed 
eople of the State of New York, re 1 
I, do enact as follows: 
in 1. The New York State Dairy C 
Dowered and directed to appoint ai 
ise makers, not exceeding five in 
under his directions, to examine 
ictories and the methods employe 
icultural fairs, institutes, meetings 
3, as shall be designated by the c 

* So in the original. 
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thereat information as to the best amd most approved methods of 
making butter and cheese and improving the quality thereof. The 
compensation of such experts shall be fixed by the commissioner 
and their necessary expenses incurred in the performance of their 
duties audited by him ; and the same shall be paid by the Treas- 
urer of the State upon the warrant of the Comptroller thereafter. 
The sum of five thousand dollars is hereby appropriated for such 
purpose, to be paid out of any moneys the treasury not other- 
wise appropriated ; and the entire expenses of the commissioner 
under this act shall not exceed such sum. The commissioner on 
or before the fifteenth day of December of this year shall report 
the number of experts employed under this act and their compen- 
sation and expenses, which shall be included in his annual report. 
§ % This act shall take effect immediately. 



Chapter 660. 

An Act to amend chapter five hundred and seventy- seven 
of the laws of eighteen hundred and eighty-six, entitled 
"An act to amend chapter one hundred and eighty-three 
of the laws of eighteen hundred and eighty -five, entitled 
'An act to prevent deception in the sales of dairy pro- 
ducts, and to preserve the public health,' being supple- 
mentary to and in aid of chapter two hundred and two of 
the laws of eighteen hundred and eighty -four, entitled 
'An act to prevent deception in the sale of dairy pro- 
ducts/ " as amended by chapter two hundred and twenty- 
three of the laws of eighteen hundred and eighty -seven. 

Approved by the Governor June 9, 1889. Passed, three-fifths being present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact as follows ; 

Section 1. Section one of chapter five hundred and seventy- 
seven of the laws of eighteen hundred and eighty-six, entitled "An 
act to amend chapter one hundred and eighty-three of the la T 
eighteen hundred and eighty-five, entitled 'An act to pre 
deception in the sale of dairy products, and to preserve the pu 
health, being supplementary to and in aid of chapter two hunc 
and two of the laws of eighteen hundred and eighty-four, enP 
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vent deception iu the sales of dairj products,' " as '  
iiaptwr two hundred and twenty-three of the laws of "' 
Ired and eighty-seven, is hereby amended so as to 
s  ; J.' 

ion or persons shall Bell or exchange, or expose for ', 
nge, any unclean, impure, unhealthy, adulterated or '. 
milk, or shall offer for sale any article of food made 
i, or cream from the same. The provisions of this 
lot apply to skimmed milk sold for use in the county 
3 produced, and the adjoining counties, except in 
1 Kings counties, (where it shall apply), provided it 
I as such. This provision shall not apply to pure 
lade from milk which is clean, pure, healthy, whole- 
dulterated, except by skimming. Whoever violates 
i of this section is guilty of a misdemeanor, and shall 
by a fine of not less than twenty-five dollars nor 
i hundred dollars or by imprisonment of nol less than 
- more than six months, or by both such fine and 
for the first offense ; and by a fine of not less than 
ox more than four hundred dollars or by imprison- 
:ss than one month nor more than six months, or by 
a and imprisonment for a second offense, and for a 
ubsequent offense by a fine of not less than two hou- 
nd imprisonment not less than thirty days and not 
i& months. 
it shall take effect immediately. 

Chapter 516. 
prevent deception in the sales of vinegar, and 
he New York State Dairy Commissioner with 
iment. 

e Governor June 15, 1889. Passed, three-fifths being present. 
of the State of New York, represented in Senate and 
mact as follows : 

No person shall manufacture, produce, sell, keep for 
or sale any vinegar which shall not have an acidity 
the presence at least of four and one-half percentum, 
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by weight, of absolute acetic acid, or any cider vinqgar which 
shall have less than such amount of acidity, or less than two per- 
centum, by weight, of cider vinegar solids upon full evaporation 
aver boiling water. 

§ % No person shall manufacture, produce, sell, keep for sale 
or offer for sale any vinegar or product in imitation or semblance 
of cider vinegar which is not cider vinegar. 

§ 5. No person shall sell, keep for sale or offer for sale, as or for 
cider vinegar, any vinegar or product which is not cider vinegar. 

§ 4 No person shall manufacture, produce, sell, keep for sale or 
offer for sale any vinegar which shall contain any preparation of 
lead, copper, sulphuric acid or other ingredients injurious to health, 
or any artificial coloring matter. 

§ 5. Every manufacturer or producer of cider vinegar shall 
plainly brand on each head of the cask, barrel, keg or other pack- 
age containing such vinegar, his name and place of business, and 
the words " cider vinegar; " and no person shall label or brand as 
or for cider vinegar any package containing vinegar which is not 
cider vinegar. 

§ 6. Whoever, by himself or another, violates any of the pro- 
visions of any of the foregoing sections shall be guilty of a misde- 
meanor and, upon conviction, shall be punished by a fine of not 
less than fifty dollars nor more than one hundred dollars. 

§ 7. If any person, by himself or another, shall violate any of the 
provisions of sections one, two, three, four or five of this act, he 
shall, in addition to the fines and penalties herein prescribed for 
each offense, forfeit and pay a fixed penalty of two hundred dollars 
for each offense. Such penalties shall be recovered with costs in 
any court of this State having jurisdiction thereof, in an action to 
be prosecuted by the New York State Dairy Commissioner or any 
of his assistants in the name of the people of the State of New 
York. 

§ 8. The prosecution shall not be compelled to elect in any trial 
for the misdemeanors or suit for the penalties for the violation of 
sections one, two, three, four or five, where the indictment, i 
mation or complaiDt charges a violation of any two or mr E 
such sections, between the charges or counts under such difi i 
sections. 
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> York State Dairy Commissioner is charged with 
t of the provisions of this act The sum of five 
rs is hereby appropriated to be paid for such pwr- 

moneys in the treasury not otherwise appropriated, 
hall be paid by the Treasurer of the State upon 
Comptroller upon the certificate of the State Dairy 
The entire expenses of said commissioner in tho 

the provisions of this act (.hall not exceed the 
or the purposes aforesaid. Such Commissioner 
1 his annual report to the Legislature a statement 
i work and proceedings, the number of assistant 

chemists, experts, agents and counsel employed 
isions of this act, and their compensation, expenses 
mts. The said Commissioner and assistant com- 
. such experts, chemists, agents and counsel as they 
orize for the purpose, shall have full access, egress 
,11 places of business, factories and buildings where 
i, produced, sold or kept for sale. They shall also 
d authority to open any cask, barrel, keg or other 
ning or believed to contain vinegar manufactured, 

kept for sale, or offered for sale, in violation of 
)f this act, and may inspect the contents thereof 
rom samples for examination and analysis. When 
xorized by this act to inspect vjnegar offered for 
e discharge of his duties, take samples of vinegar, 
luty to take duplicate samples thereof, in the pres- 
. one witness, and he shall, in the presence of such 
joth of said samples, and shall tender, and, if 
it, at the time of such taking, one sample to the 

vinegar, or to the person having custody of the 
atement, in writing, of the cause of the samples 
ien. 

) purposes of this act, the term "cider vinegar" 
•stood to mean vinegar made exclusively of pure 
ections one, two and four shall not apply to any 
luce manufactured or in process of manufacture at 
e passage of this act, but the provisions of law 
time of the passage of this act shall apply thereto* 



346 Seventh Annual Report of tme 

§ 11. Chapter six hundred and six of the laws of one thousand 
eight hundred and eighty-six, and chapter six hundred and thirty- 
four of the laws of one thousand eight hundred and eighty-seven, 
are hereby repealed, but any violations thereof committed prior 
to the taking effect of this act may be prosecuted under the pro- 
visions of such law as they existed prior to the passage of this act 

§ 12. This act shall take effect immediately. 



Chapter 140. 

An Act further to amend chapter one hundred and eighty- 
three of the laws of eighteen hundred and eighty-five, 
entitled "An act to prevent deception in the sale of dairy- 
products and to preserve the public health, being sup- 
plementary to and in aid of chapter two hundred and two 
of the laws of eighteen hundred and eighty-four, entitled 
* An act to prevent deception in sales of dairy products.' " 

Approved by the Governor April 7, 1891. Passed, three-fifths being present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact as follows: 

Section 1. Section twenty-seven of chapter one hundred and 
eighty-three of the laws of eighteen hundred and eighty-five, as 
added thereto by section one of chapter five hundred and eighty- 
three of the laws of eighteen hundred and eighty-seven, is hereby 
amended so as to read as follows : 

§ 27. No keeper or proprietor of any bakery, hotel, tavern, 
boarding-house, restaurant, saloon, lunch counter, or place of pub- 
lic entertainment or of any place where any person or persons, in 
the employ of the keeper or proprietor thereof, is furnished with 
board, either without charge or as compensation wholly or in part 
for his services, or any person having charge thereof or employed 
thereat, shall keep, use or serve therein, either as food for their 
guests, boarders, patrons or customers, or for cooking purposes, 
any article made in violation of the provisions of section seven of 
this act, as amended by chapter five hundred and seventy-st 
of the laws of eighteen hundred and eighty-six. This section s 1 
not be so construed as to require evidence of a willful or in 
tional violation thereof. Whoever violates the provisions of 
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tlty of a misdemeanor and punished by a fine 
ty dollars nor more than two hundred dollars?, 

I days' or more than thirty days' imprisonment 
, and by imprisonment for one year for each 

II take effect immediately. 
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